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PRESERVING, | {Made Wixzs, 
PickLes,. |Corxpials. 


Disnzs and Covursss. 


and various other Things of ſovereign and a proved Efficacy | 

mw Aches, Wound, 8 Sores, 82. 
: patented Mrs. Stephens's Medicine for the Care of the Stone 
and Gravel, and Dr. Mead 's famous Receipt for the Cure of a 


the ſame, which have cured when the Perſons were diſordered, | 


women as bs would be beneficent to their pac — 
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— X l T being grown as unfa- 
— a] * Tr a Book now + 
appear in Public 
7 —Y . a Preface, as 
, Lady to appear at 
e Ball without a Hoop- 
By Petticoat; I ſhall con- 
. Vorm to Cuſtom for Faſhion 
ſake and not through any Neceſſity: The 
Subject being both common and univerſal, needs 
no Arguments to introduce it, and being ſo ne- 
cefſary for the Gratification of the Appetite, 
Aands in need of no Encomiums to allure Per- 
ſons to the Practice of it, ſince there are but few 
n0W-a-days who love not good Eating and Drink- 
ing; therefore J entirely quit thoſe tzwo Topics; 
but having three or of Tags to be filled up 


- previ ous 


PREFACE. 
Previous fo the Subject itſelf, I. ſhall THE them 
on a Subject I think new, and not yet handled 
S any of the Pretenders to the Art of Cookery ; 
and that is, the Antiquity of it ; which, if it 
either 2 or Foert, of TN be e Y * 
E 


CO O KE RY, 'Confetionary, Ge. like 
all other Arts, bad their Infancy, and did not 
arrive at a State of Maturity but by flow De- 
grees, various Experiments, and a long Track 
of Time ; for in the Infant Age of the World, 
oben the new Inbabitapts contented 'themſohyes 

quith the fmple Proviſion of Nature, viz. the Ves 
 getable Diet, rhe Fruits and Productions of the 
Earth, as they ſucceeded one another in tbeir ſe- 
veral ene Seaſons, the Art of Cookery was 
unknown ; Apples, Nuts, ond Herbs, were both 
Meat and Sauce, and Mankind flood in no need of 
additional Sauces, Ragoos, &c. to procure @ good 
Appetite, for a healthful and vigorous Confettutton, 
a clear, wholeſome, odoriferous Air, moderate 
| Exerciſe, and an Exemption from anxious Cares, . 
alꝛvays applied them with it, 


* 7 <a 


} 


W E read of no palled Abpetites, But ach 
as proceeded from fi Decays of Nature by 
reaſan of an advanced old Age; but on the © 
contrary, a ' craving Stomach even upon a 
Death-Bed, as in Iſaac ; nor no Sickneſfſes, but 
thoſe that were both the firſt and the laſt, which 
proceeded from the Struggles of Nature, which 
2 8 thy Separati on of Soul and Body ; no 


Fee 


F111 1 


 Phyficitns to preſcribe for the Sick, nor no Abo- 
thecuries to co 


ſand Nears and upwards ;. Food and TRI c were 
one and the ſame Thing. 


'BU 7 when Man betas 2 na from a Vege- 
table to an Animal Diet, and feed on Fleſh, 
Fowls and Ftfh, then Seaſonings grew neceſſary, 


both to render it more palatable and ſavoury, and 


alſo to preſerve that Part which was not imme- 


diutely from Stinking and Corruption z 


and probably "Salt was the firſt Staſoning diſcover- 
ed; for of Salt We read, Gen. xiv. 


AN D this ems to be neteſſary; ſpecial ly 
for thoſe who is rom ts bo in evefary, Pas 
lates, with their Bodies, had 
=; Taſte ; wwhoſe digeſtive Faculty grew Wok and 
impotent; and thence proceeded the Uſe of Soops 
| ond nnry  Meſſes ; ſo that CooKERy then 
began to be in uſe, though Lux UR V had not 
brought it to the Height of an ART. 'Thus we 
read, that Jacob made fauch palatable Pottage, 

that Eſau purchaſed a Meſs of it at the extra- 
vagant Price of his Birth-right. And Iſaac, 
before, by bis laſt Will and Teflament, he be- 
eathed his Bleſſing to his Son Eſau, required 
m to make ſoine ſavoury Meat, ſuch as bis Soul 
loved ; i. e. ſuch as was ral iſhable to his wa 
Appeti 4 te. 8 bot 


8 0. that ae of ſome fire were how 0 
they were Salt, ſavoury 


* though whether 


Herbs, 


a3 


mpound Medi cines, for- two thous 


loſt their Vigor as 


3 rb or Riss hg dj 8 ub Fruits bf 
 -- Trees, ſuch as Pepper, Cloves, Natniegs ; Bark, 
4 Cinnamon; Roots, as — . 7 88858 1 


determine. 


AS far the Methods f FY Cookery 1 vp 

Times, Oy or Steuing ſferms. to have been 
320 rincipal ; . or Roaſting the neut; 

s which, I preſume ſcarre any other were 

br tuo thou and Years and more; fur 

member no othes in pin e e 


THAT Eſau nas the fob "Cook 7 foal 
not preſume to aſſert ; for Abraham gave. Or- 
ders to dreſs a fatted Calf; but, Elan is the 
firſt Perſon mentioned that made any Advan- 
ces beyond plain Dreſſing, as Boiling, Roaſting, 
&c. For . we find, indeed, that Rebecca. 
his Mother, was accomplifhed with the Skill 

_ of making ſavoury Meat as well as be, yet” 
whether he learned it from ber, or | ſhe from 


bim, 1s a Queſtion foo "OR m- me” 40 "ns 
mine. 


BUT Corley: did not long —— a bir 
Piece of Houſeunfery, or ae Nagy wa * 
but in Proceſs of Time, when Luxury entered 
the World, it grew to an Art, nay 4 Kar 
For in 1 Sam. viii. 13. when the Iſtaelites grew 
Faſhionifts, and would have a King, that they 
might be like the reſt of their. Nez hbours, 13 
read 1105 Cooks, Cn, &. CA 43% 

8 b "THIS. 


P R E 7 4 0 E. 
8 ne 
_conftant Practice, bas been ever ſin 
| 4 7 * ent; and we DK 


Uh, WW 1 


ee, with wood 


Perfection, if it is num got it, even 


10 its Declenfion ; for e eg, new, upſtart, 


 out-of-the-way. Meſſes ſome Fiumourifts bave in- 
Vented, ach a as fiuffing a roaſted Leg of Mut- 
tan with. pickled Herring, and the» like," are 
only. the fort of a . — Appetite, and 


CINE. rather” than eee the Art 1 ie 


= 


8 2E 8 of 8 Bin 11 þ Hh Py 
"* werſfied, atcording to the Diverſity' of N. 


Hons or Countries, and to treat of it in that 


Latitude, would fill an unportable Volume, 


and rather. confound than improve ble who 


a accompliſh tbemſelves with it: 1 Hull 
therefore confine. what I have to communicate 
within the. Limits of Practicalne and Uſe- 


ae; und Þ. within 15+ Che of "ah, 


nual, that ſhall neither fey. the Hands to 


Bola, the- wt? in en non the Mind i in con- 


we 


1 H. AT 5 ip 1 bd i in "the bs An 
Fleer are Directions generally for dreſſmg af. 
ter the belt, moſt natural and . Man- 
ner, ſuch Provifiens as are the Product of our 
cn Country; . and in ſuch a Manner as is moſt 


A 4 
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upon the © 


In believe it ts arrived at its Height 
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F 
have fo far temporixed, as ſince wwe. 8 to our. 
Diſgrace, ſo fondly admired the French Tongue, 
French Modes, and alſo French Meſſes, to pre 
ſent you now and then with ſucb Receipts of the 


French Cookery as T think may nur 0 1 588 
able to Engiih Palates. . 


| THERE. are e in ver 
. warious Books that treat on this. Sujet, and 
which bear, great. Names, as \ Cooks. to\ Kings, 
Prines, nd . Pg from ee one 
might juſtly e ef more t 
Is I have read, gerform 3h 
Found myſelf deceived in my Expedtations ; for 
many of them to us are impratficable, others - 
wohimfical, others unpalatable, unleſs to _ | 
ved Palates ; fame unwholeſome ; many Things 
copied from. old Authors, _ pat Meta, 7 
without (as I am perſuaded) the Copiers ever 
having bad any Experience. of the Palatable- 


neſs, or bad any Regard to the Wholeſome — 7 
f them; 1 tuo Things ought to be 


ftanding Rules, that no Pres ers to: Cookery 
ought to deviate from. And I cannot but 
bel eve, that thoſe celebrated Performers, not- 
withſtanding all their Profeſſions of - ey 
ingenuouſly communicated their Art, i 


oufly concealed their beſt IN ey the 
Public. 


BUT what 1 3 * the World js | 
it the Produtt of my own Experience, and that 
mY the Space of Thr Years and gr oh ; 

} during 


— — 

> - <> 
„ 1 HT 

« 3 
— ev 
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P RE PF A G4 1 It: A 
during which Time 1 have been conſtantly em- 
| ple e in faſbionable and noble Families, in 
ich the Proviſions ordered according to the 
following Directions, have had the general. 


probation of ſuch as bowed been at. - Mon le 
TOs. e corn . 


Ws HESE Receipts, are all 2 fatdble to En- 
gliſh Conſtitutions, and Engliſh Palates, 
wholeſome, toothſome, all practicable and eaſy 
to be | rformed here are thoſe proper for a 
frug: and alſo for a ſumptuous 15 7 and 
of rightly cons . oye. prevent the 5. N 
of many HA Diſb of eat! the 
ö aterials, the Vexation' that 754. 
—_— attends 2 og  Miſmanagements,' and 
the Curſes _" —_— beſtowed on 
Cooks with Sag uſual Refleftion, that where- 


as God ſends 6 Mea, the Devil fends' 
Cooks, 


be 8 to. . 8850 —_ treat 1 Confellits 
nary, Pickles, Cordials, Engliſh Wines, Ke. 
what I have ſaid in relation to eee 
equally applicable to them vl. 05 


IT # true, I have „ numerous in 
Recei ts, ar ſome who have gone before 5 1 
but 1 think I have made Amends, in giving 
none but what are approved and oratlicable. 

aud fit either for a genteel or a _ Table; 
and [ Rove e odd and , 


PREFACE. 1 
| Meſſer, yet 1 have ſet drum 4. 1 8 


Number 4 TO: i 


TH E Trhatity i is dvided i into ton . : 
| Cookery contains above an hundred Receipts ; "Bb 
Pickles fifty; Puddings above fifty ; Paſtry, 
above forty : ; Cakes, forty ; Creams and Fellies, 
above forty; Preſerving, an hundred; made 
Wines, forty; cordial Vaters_ and Powders, 


above ſeventy; Medicines aud Sabves, above 
three bundred ; in all near n hundred. . 


thy bo to the beſt Man- 
ner, bath Gor Summer and Ware, 0 and 


ſſecond * NC. 


AS for the Recei fs for Medicines, Calves, 
QOzntments, good in (everal Diſeaſes, Wounds, 
Hurts, Bruiſes, Aches, Pains, &. which 
amount to above three hundred, they are ge- 
nmerally Family Receipts, that have never 
been made public, excellent in their Kind, 
and approved Remedies, which have not been 
obtained by me without much Difficulty, and 


of ſuch Efficacy in rs, Kc. to which 
rh) are 8 : hey have cured 


1 all other Means rn 2 and a 
1 5 fro 75 them which 1 Oy. communicated to 4 
Friend, 


ne 0 
i re 0 


THEY: are very Ne fur: 4h gew 
 rous, charitable, _ Ci Gentlewomen, 
who have 4 Diſpoſition to be ſeryiceable to 


their poor Country Neighbours, labouriug un 
der any of the afflicting Circumſtances men- 


tioned; who by — the Medicines, and 
enerouſly contributing as Occaſions offer, may 
Help the Poor in their Affitttions, gain their 
Good-Will and Wiſhes, entitle themſelves 10 
their Bleſſings and Prayers, and alſo have the 
Pleaſure of ſeeing the Good they dot in this World, 
and have good Reaſon to hope for a Reward 
_ (though not aa way 1 9055 yr} in the World to 
£OMOe. | 


AS the Whole of this Collattion has 1 me 
1 Pains, and a thirty Tears diligent 7775 
cation, and have had Experience of of their ' 
ore 49, I hope they will be as kindly ac- 

ted, as by me they are generouſly offered to 

Public; and if they prove to the Advan- 
15 of many, the end will be anſwer'd that 
propoſed by her that is ran fo ee the 
Publ in what fe my. EY 


ow may be neceſſary to 1 that the Pro. 
prictors being deſirous of rendring this Edition _ 
as complete and uſefu 


Diral3ions 9 60 bebo or the veſt Method. 
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„ OR Dy Og, It 
Fr Janua wy FN 
Firſt Courſe. 
lar of Brawn + 
Biſque of Fiſh 
Soop with Vermicelly 


Orange Pudding will 


Patties 
Ekine and Turkey 
Lamb Paſty 
Roaſted - Pullets with 
„ 
Oyſter Pye + 
Roaſted Lamb in Joints 
Grand Sallad with Pic- 
V; 

Second Cour ſe. 
Wild-Fowl of all Sorts 
Chine of Salmon boiled 

with Smelts 
Fruit of all Sorts 

Jole of Sturgeon 
Collared Pig | 
Dried Tongues, with ſalt 
Sallads 

Marinated Fiſh - 


Anoiber firſt Courſe. 
Soop a-la- royal 
Carp Blovon 


Tench ſtewed, with pitch- 


cocked Eels 


Rump of Beef a-la-braiſe | 


Turkeys a-la-daube 
Wild Ducks comporte 


fo Fricando of Veal, with 


5. Doe IN 


** 


4 geen gat. : 
| Woodcodks Es 
Pheaſants + 
Salmigondin | 
Partridge Poults , 
Biſque of Lamb | 
Oyſter Loaves 
Cutlets 
Turkeys Livers forced - 
Pippins ſtewed. 

For FB RU ART. 
Firſt Courſe. 
O OP Lorain 
Turbot boiled, with 
Oyſters. and Shrimps 

Grand Patty . 

Hen Turkeys with Eggs 
Marrow Puddings 
Stewed Carps and broiled 
Eels 275 
Spring Fye 


Chine of "Mut utton with | 


_" Vickles = © 

Diſh of Scotch Collops 

Diſh of Salmigondin 
Second Courſe. 


Fat Chickens and tame 


Pigeons _ 
Aſparagus and Lupin | 
Tanſy and Fritters - - 
Diſh of Fruit of Sorts | 
Diſh of fried Soles, 


Fiſh 


Diſh of Tarts, Cuſtards, 
and Cheeſecakes. . 

E mother. Firſt Cotrſe, BN: 

= Sgop a- la- Princeſſe 


Beef Collops 


2 , 


Calf ». head haſh'd 
Pullets a-lay-royal 
Kettle Drums 


French Patties 
Pupton of Veal 


Another Second Courſe. 
* Ducklings ; _ ©. 
Quails 
Roaſted Lobſters 
Potted Lampreys 
Blamange | 
Orange Loaves 


Morels and Truffles ra- 


d 


| gooe 
6 Green Cuſtard. 


For Manch. 
Firſt Courſe. 


18 Hof Fiſh of all 


_—_— 

Soop de Sante 

_ "Weſtphalia Ham and Pi- 
geons | 

Battalia Pye 

Pole of Ling 


Diſh of roaſted Tongues 


and Udders 
FF 
Almond Pudding of ſorts 
Olives of Veal a- la- mode 
Diſh of Mullets boiled 
8 Second Courſe. 
Broiled Pike 
Diſh of Notts, Ruffs, and 
_ | 


2 


Green Pu 


WIS 


and Chickens 
Diſh of haſh'd Carps 


A Bill of = =O Fer 
i Fiſh, the beſt you can get 


 Skerret Pye k, 

Diſh of Jellies of Sorts 
Diſh of Fruit of Sorts 
Diſh of creand Tarts 


Another Firſt Courſe. 


ery Soop 
Fiſh of Sorts 


Tongue Pye 


Chine of Mutton, or Fil- 
let of beef r lar- 
ded and roaſted 

Pigeons comportè 

Beef a- la- mode 


Rand Ham and oe” 


pers. 


Another Second Courſe. 


Green Geeſe 
Sweetbreads roaſted 
Chickens a-la-Creme 
Cocks-combs and Stones 
comporte 
Crocande of Pippins 
Cuſtard Pudding 


Fried Oyſters 


Butter'd Cray-fiſh. 
Tor April. - 
Firſt Courſe, © 

halia Ham 


Biſque of Pigeons 
Lumber Pye 
Chine of Veal 
Grand Sallad 
Beef a- la- mode 


Almond Florentines pp 
b F ncaſſee 


Fricaſſee of Chickens 
Diſh of Cuſtards 
Second Courſe. ; 
Green Geeſe and Duck- 
lings | 
Butter d Crab, 
Smelts fried 
Diſh of ſucking Rabbits 
Rock of Snow and Sylla⸗ 
bubs | 
Diſh of ſouced Mullets 
Buttered Apple Pye - 
March-pain © 
Another Firſt Courſe. 
Soop Lorain 
Salmon Bloyon 
Breaſt of Veal Ragooed 
Cutlets a-la-Maintenon 
Pupton of Pigeons 
Biſque of eee 
Saddle of Mutton 
Almond Pudding 
Another Second Courſe. 
Turkey Poults 
Leverets 
Green Peaſe © 
Biſque of Muſhrooms 
Tarts creamed - 
Ragoo of Green Morels 
Lobſters ſereene 
Fried Smelts. 


For Mav. 
Firſt Courſe. 


A 


Craw-fiſh Soop 


Diſh of ſweet Wen 
of Colours 


OLE of Salmon, Se. L 


78 every Seaſon of the Dar. 


Chicken Pye 
Calf's-hea haſhed 
Chine of Mutton 1 
Grand Sallad . 
Roaſted Fowls a-la-daube 


Roaſted Tongues and 
Udders 


Ragoo of Veal, as - 


Second Courſe. 
Diſh of young Turk 
larded, and (058; nai ” 


| Diſh of Peaſe. ' 


Biſque of Shell-fſh 

Roaſted Lobſters 

Green Geeſe 

Diſh of Sweetmeats 

Orangeado Pye. | 

Diſh of Lemon and Cho- 
colate Creams 

Diſh of collared Eels with 
-'Crey-Ah-- | 
Another Firſt Courſe, 


Soop a-la Sante 


„Cle . 


Hanch of Veniſon 


Veniſon Paſty 


Roaſted Geeſe - 

Chine of Veal, 
lets ragooed 

Beef a-la- braiſe 


Znother Second Courſe, 


with Fil- 


Pheaſants 


Peaſe a- la- Creme 
Peepers roaſted 
Stewed Aſparagus. - 
Codling Tart -—- 
Fruit of all Sorts 
Fried Lamb- ſtones 
2 


For Juxx. 
Firſt Courſe. 


Oaſted Pike and 
Smelts 


7eſtphalia Ham and 

© young Fowls 

Mares Puddings 

Haunch of Veniſon roaſt- 
ed 

Ragoo of Lamb-ſtones 
and Sweetbreads 

Fricaſſeęe of young Rab- 
bits, Cc. 

Umble Pyes 

Diſh of Mullets 

Roaſted Fowls 

Diſh of Cuſtards 


Second Courſe. 


Diſh of young Pheaſants 
Diſh of fried Soles and 
Eels 

Potato Pye 
Jole of Sturgeon 
Diſh of Tarts and Cheeſe- 
„ 

Diſh of Fruit of Sorts 
Syllabubs 


Another Firſt Courſe. 
Sdaps. ._ © 
' Fiſh of Sorts 


Comporte of Fowls 
Pupton of Sheeps Trot- 


ters 


Collared Veniſon with 
Ragoo 


_ Chickens boiled,” with 


Lemon Sauce 


4 Bil of Fwy for- 


Mackrel / 

Leg of Lamb forced, 
with the Loin fricaſ. 

feed in the Diſh, 
Another Second Courſe. 

Roaſted Lobſters 


_ Piſtachio Pudding 
White Fricaſſee of Rab- 


bits 
Gooſeberry Tarts 
Cray-fiſh . 


| Salmigondin 


Fiſh in Jelly 


Fried - 3B, 


Fur Jury. 


| Di Courſe. 
| OCK Salmon with 


buttered Lobſters 


' Diſh of Scotch Collops 
Chine of Veal _ 
Veniſon Paſty 


Grand Sallad 
Roaſted Geeſe and 
Ducklings _ 


Patty Royal 


Roaſted Pig larded 

Stewed Cars 

Diſh of Chickens boiled, 
with Bacon, Sc. 


Second Courſe. 8 5 


Diſh of Partridges and 


Quails 
Diſh of Lobſters and 


Prawns 


Diſh of Ducks and carps 


Pigeons © 
n Dyh 


88 


„ 


Fl : 
* BOT ogy ©" 1 2 


every aun, of the Year. 


Diſh of Jellies 

Diſn of Fruit 
Diſh of — Fiſh 
Diſh of Tarts of Sorts 


= Another Firſt Courſe. & 


Rice Soop with Veal | 
A Diſh of Trouts 


A brown Fricaſee of 5 


Fowls 
A Calfs Head' boned, 
cleared, and ſtewed, 


with aR agoo'of Muſh- 


rooms 

Mutton Maintenon 
Rabbits with Onions 
Lumber FA 
Ham Pye' nt 


- Another Second, Conſe. 

| A Hare larded : 
Neck of NVeniſon 
Partridges 

Ragoo of * I 

Cocks-combs a- -la-Creme 

Fruit of Sorts _ 

Currant Tart _ 

Ws Puffs 


Fur Au GUS r. 


Hilinſt Courſe, 
Wange Ham 
| and Chickens. 
Biſque of Fifi 
Haypch of Veniſon 
Toaſted 

Veniſon Paſty _ 
* Roaſted: Fowlsa-la-dapbe | 
TONES Fre . 


White Fricaſee of 
Chickens 
- Roaſted Turkeys larded 
Almond Florendines | 
Beef a- la- mode 
Second Courſe. 


Diſh of Pheaſants. and 
Partridges 
Roaſted Lobſters 
Broiled Pke 
Creamed Tart 


Rock of Snow and $y! POE 


bbs 
Diſh of Sweatmeats . 
Salmigondin 


Anotber Firſt Courſe. 


| Stewed: Veniſon in Soo 


Haddock and Soles 


Leg of ache a+ la- 


daube 


Rabbit Patty 


Chine of Lamb 
Beams and Ham 


Neck of Mutton boned 
and roaſted with a Ra- 


goo of Cucumbers 
Anot ber Second Courſe.” | 


Biſque of Lamb white 

_ Turkeys roaſted and 
larded 

Sweet - breads and Lamb. 
ſtones 

_ Fruit of Sorts. 

Morello Cherry Tarts 


_ Strawberries or N 


bern? 
Artichokes 
4 4 ) y TL 
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A Bill of Fare for 


For SEPTE MBER. 

Firſt Courſe, _ 
Oiled | Pullets with 
Oyſters, Bacon, Sc. 


Biſauc of Fiſh 
Battalia Pye 


Chine of Mutton 


Diſh of Pickles 
Roaſted Geeſe - 
Lumber Pye 


Olives of real with Ra⸗ | 


goo 
' Diſh of boiled Pigeons 
with Bacon 


_ Second Courſe. 


Diſh of Ducks and Teal 


Diſh of fried Soles 
Butter'd Apple-pye 
Jole of Sturgeon 
Diſh of Fruit 
March-pane 


| Auorber Firſt Courſe, 


- Green Peaſe Soop 


Fiſh of Sorts 

Geeſe a-la-daube 

Stewed Hare 
Biſque of Pigeons 
Breaſt of Veal a-la Creme 
| Biſque of Rabbits 


Leg of Veal, with Sorrel | 


Sauce. 


"Another Second Corſe 


E larded. with 


Sallary Sauce 


Potted Wheat-ears 


Scoloped Lobſters 
Butter d Crabs ll 


Stewed Ducks 


Stewed Muſhroome 
Callared Eels | 
Cracande of Sweetmeats 


For Ooronga. 
Firſt Courſe.” 


Eſtphalia Ham | 
and Fowls 


MARC with Shrimps 


and Oyſters 


| Haunch of Doe with Ud- 


der a- la- force 


Minced Pyes 


Chine and Tuley 

Biſque of Pigeons 

Roaſted Tongues * 
Udders 

Scotch Collops 

Lumber Pye 


Second Courſe. 


Wild Fowl of Sorts 
Chine of Salmon broiled 


Artichoke Pye © 


Broiled Eels and Smelts 


Salmigondin 


Diſh of Fruit 


Diſh of Tarts and 0 ak 
fards 


Another Frſt 1 
Soop of Beef Bollin 


Crimped Cod and Sen- 


try 
Pullets with Oyſters. 7 
Calf's Head a- la Creme 
| . 


every Seafo of the: Year. : Y 


Veniſon Paſty _ 
Beef a- la- mode 2 1 * 


* 


Ox-cheek, "_ mor - 


of Herbs 1 51 
Lemon Torte 58 


Another Second = 


Teals and Larks 
Turkeys roaſted. 

Tanſy and pd 
Florendines I 
Scolloped Oyſters: -. - 
Fried Smelts _ _ 
Cocks-combs commparts 
Fruit of Sorts. 


For N 0 v E M B ind 


Firſt Courſes. 


Oiled Fowls with 
Savoys, Bacon, E#c. 
Diſh of ſtew d Carps and 
ſcolloped Oyſters * 

Chine of Veal and Ra- 


Salad and Pickles | 
Veniſon Paſty . 
Roaſted Geeſe  *© 
Calf*s Head haſhed . 
Diſh of Gurnets 


Grand Patty . 
Roaſted Hen Turkey 
with Oyſters 
| Second Courſe. 


Chine of Salmon and 
Smelts | 


Wild Fowl of Sorts 
Potatoe "I 


Diſh of Jellies 


Sliced Tongues win 
Pickles 


1 


Dim of Russ .53 


Quince Pye 

Another Fir Corſe.” 
Harrico of Mutton * 
Fiſnh of Sorts 5 


HFaunch of Vent. 


Fillet of Veal a-la-braiſe 
Chine of Murton, with 


ſtewed Sallery .. 


A Pupton, with Maine 
tenon Cutlets vice! 


Another Second 6 


| Roaſted) Woodcocks 
Roaſted Lobſters 
Butter d Crabs '' ' 
Larks with brown 
Crumbs | 
Fried Oyſters round two 
Sweetbreads, larded 
and roaſted - 
A Pear Tart 


Crocande of Sweet- 


2 


Ops 


be | 


Fer Dzcxunr x: 


Firſt Courſe. 
Wg, Ham 
and F owls | 8 
Soop with Teal 
Turbut, with Shtimps 


and Oyſters © 


Marrow Pudding 1 
1 Fa Chins 
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* 
Battalia Fre 
Roaſted Tate, an 
_ _ Udder, and Hare 
Pullets and Oyſters, . 
ſages, Ge. 
Minced Pyes 


— 


Cods-head -mith Shrimp | 


* Ny 
"Ry * 
*. * Feng 


Roaſted Phéafants and 


Parties 
Wer ef propa 
Diſh of, rated. 3 
and Teas 
Jole of Sturge 
Pear Tart Amed 
Diſh of Sweetmeats 
Diſn of Fruit of Sorts 


+ Hicel 2 py 5 2 RET 
_ Fiſh of Sorte 


. Jugged: _ L HQ 
Beef a-la-roy — e 4 


Scotch Colors 5 
French . Mh 
Tea, 


Rice Pudding 
' Another Second Caſe 


Snipes, with a Duck | in 

the Middle © 

Broiled Chickens with 
Muſhrooms - 


Pickles of Sorts © 


White Fricaſee of * 


Pulled Chickens 
Stewed Oyſters 


Stewed Fare le | 
 Curdoans, WT 
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D:izzcrTions fir MARKET TING, 
To chuſe Bes. 


P it be true ox-beef it will have an open 


* fn Oe, ct 7 
{ gd 3 r 
— 


grain, and the fat, if young, of a crum- 


. 


bling, or oily ſmoothneſs, except it be 
AY che briſket and neck pieces, with ſuch 
INE others are very fibrous. The colour 
| bol the lean ſhould be of a pleaſant car- 
nation red, the fat rather inclining to white than yel> . 
low, and the ſuet of a curious white. | E 
 Cow-beef is of a cloſer grain, the fat whiter, the 
bones leſs, and the lean of a paler colour. If it be 
ung and tender the dent you make with your 
finger by preſſing it, will, in a little time, riſe 
E again. , "+ a0 3 
by „„ Bull 


> 


— 6 
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De hes Houſewife. 


3 is of a more duſky ted, a cloſer grain, 
and firmer than either of the Tofiner 3 harder to be 
indented with your finger, and riſing again ſooner. 
The fat is very groſs. and fibrous, 4 of a ſtrox 
rank ſcent. If it be old it will be ſo very tobg| 
3 that if you pinch it you. will ſcarce, make any im- 1 
i preſſion in it. If it be freſh it will be of a lively 

freſh colour, but if ſtale of a dark duſky colour, 
and very clammy. If it be bruiſed, the part affected Pp 
will look of a more duſky or Blackſh colour f WP © 


the reft, | 2 4Þ ſy 
7 chuſe Pork” 5 | g 

| P [INCH the, len hems. om Engine: K 
if it break, and feel ſoft and oily, or if you 1 


can eaſily nip the ſkin with your nails, or if the fat th 
be ſoft and oily, it is young; but if the lean be 
rough, the fat very ſpungy, and the ſkin ſtub- 
born it is old. If it be a boar, or a hog, gelded at . 
full growth, the fleſh will feel harder and rougher #: 
than uſual, the ſkin thicker, the fat hard and fibrous, ſol 

the lean of a duſky red, and of a rank ſcent. Toknow 
if it be freſh or ſtale try the legs and hands at the 
bone, which comes out in the middle of the fleſhy | 
part, by putting in your finger, for as it firſt taints 1 
in thoſe places, you may eaſily diſcover. it by. ſmell- 


ing to your finger; alſo the ſkin will be clammy and Fe. 
ſweaty when. ſtale, bur ſmooth . and cool n jo 
freſh. Libs Þ. 
AE 85 ria 
To chu fe Brown.” Ho 
H E beſt method of knowing derber n _ 

be young or old, is by the. extraordinary. or 


moderate thickneſs of the rind, and the hardneſs and 
ſoftneſs of it; for the thick and hard is old, the 
moderate and ſoft is young. If the rind and fat be 


remarkably tender it is not boar brawn, but barrow 
or ſow, | 


nos MH ture 
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'T 2 beret Hams and Bacon. | 


AK E a ſharp-pointed knife; run it-into the 
middle of the ham on the inſide under the 


ben, draw it out quickly and ſmell to it; if its fla- 
vour be fine and reliſning, and the knife little daub- 


ed, the ham is ſweet and good; but if, on the 
contrary, the knife be greatly daubed; has a rank 
ſmell, and a hogoo iſſue from the vent it is tainted; 


Or you may cut off a piece at one end to look on 


the meat, if it appear white and be well ſcented, it is 
good; but if yellowiſh, or of a ruſty colour; and 
not well ſcented, it is either tainted or ruſty, or at 
leaſt, will ſoon be ſo. A gammon of bacoh may be 


| tried i in the ſame manner, and be fure to obſerve that 


the fleſh ſtick cloſe to the bones, and the fat and 
lean to each other; for if it does not, the hog 
was not ſound. Take care alſo that the extreme 
parts of the fat near the rind be white, for if that be 


„ @© „ # 


75 ; hue Y. EVE 


_ R Y the haunches, ſhoulders and fleſhy parts 


of the ſides with your knife, in the ſame man- 
ner as before directed for ham, and in proportion to 
the ſweet or rank ſmell it is new of ſtale. With rela- 
tion to the other parts, obſerve the colour of the 
meat ; for if it be ſtale or tainted it will be of a. _ 
colour intermixed with yellowiſh or greeniſh ſpecks 
If it is old the fleſh will be tough and hard, the fat 
contraſted, the hoofs large and broad; and the _ 
horny and oer worn. | 


"To, chuſe M 1 ten. 


A K E ſome of the fleſh between your fingers 
and pineh it ; if it feels tender, and ſoon e- 


turns to its former place it is young ; ; but if it wrink'e, 


B 2 and 


—— a ot RF 2 
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and remain ſo, it is old. The fat will, alſo, ar 


be looſe at the bone, and, if 


or ill ſcent in the former, enn nnen 


ſeparate from the lean if it be young; but if old it 
will adhere more firmly, and be very clammy and 
fibrous. If it be ram mutten the fat will be ſpungy, 
the grain cloſe, 3 and of a deop red, 

and when dented by your finger will not riſe again. 

the ſheep had the rot, —— fleſh will be paleiſh, the 
fat a faint. Arr inclining to yellow ʒ 


ne you —— it hard, 
ſome drops of water, reſembling a dew or ſweat, will 


appear on the ſurface. If it de a fore quarter, ob- 


ſerve the vein in the neck, for if it look ruddy, or 

of an azure colour it is freſn; but if yellowiſn, it is 
near tainting, and if green, it is already ſo. As for the 
hind - quarter ſmell under the kidney, and feel whether 
the knuckle be ſtiff or limber; for if you find a faint 


che latter, it is ſtale. 
e 2⁰ 654% 7 a 


+ BSERVE the vein in "hk Bandar Jor 
if it be of a bright red ĩt is newly killed; but if 


greeniſh, yellowiſh, or blackifh, - or be more clam- 


my, ſoft, and limber/ than uſual; ir is ſtale; Alſo 
if it has any green ſpots about it, it is either tainting 
or already tainted. If it be wrapped in wet cloths 
it is apt to be niuſty' ; therefore always obſerve. to 
ſmell to it. Fhe lom:taints firſt under the kidney, 
and the fleſh, when ſtale, will be ſoft and ſlimy. 
Thie neck and breaſt ane firſt tainted at the upper 
end, and when ſo will have a:duſky, yellowiſh, or 
greeniſh appearance, and the ſweet-bread on the 
breaſt will be clammy.. _ The leg, if newly killed, 
will be ſtiff in the joint; but if Rate. limber, and the 
fleſh clammy, intermixed with green or yellowiſh 
ſpecks. Phe fleſ of a bull-calf is firmer / 


and redder er that oy Rea and che fat more 
<urdled. 


7 


the meat will 


ny e 2 


2 7; chu butter * Eggs. 
H E N ydu buy butter taſte it yourſelf at a 


VV venture, and do not truſt to the — they 
give you, leſt you be deceived by a well taſted and 


ſcented piece artfully placed in the lump. Salt 
butter is better ſcented than taſted, by putting a 


knife into it, and putting it immediately to your noſe ; 


but if it be a caſk it may be purpoſely packed, thers- 


fore truſt not to the top alone, but unhoop it to the 


middle, thruſting your knife between the ſtaves.of the 
caſk, and then you cannot be deceived. 


When you, buy eggs put the great end | to your 


tongue; if it feels warm, it is new; bur if cold ic 


ſtale; and according to the heat or coldneſs of . 8 
the egg is newer or ſtaler. Or take the egg, hold it 


up againſt the ſun or a candle, if the white appears 
clear and fair, and the yolk round, it is good; but 
if muddy or cloudy, and the yolk broken, it is 
nought. Or take the egg and put it into a pan of 


cold water; nn to 


the bottom; but if it be rotten, or addled, it will 
ſwim on the ſurface of the water. The beſt way to 
keep them is in bran or meal; though — 2 
mew TER downwards in-fine wood- ns ©: 


To chuſe Cheeſe. 


THEN: y 
if the cheeſe be old, and its coat be rough, 


rugged or dry at top, it indicates mites, or little 


worms, If it 5 ſpungy, moiſt, or full of holes, it 


is ſubject to maggots. If you perceive on the out- 


. 2 885 be ſure eo examine e its deep- 
eh ($992 | 
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6 The Conant Houſewi fe 
2? chuſa Poulry. 


e wif a Capon be a trub ong or noi 
. whether : it be Lulu, or. W new * 


Aale. N. Be 
F a capon be young is Rites b will be wort 100 
blunt, and his legs ſmooth : If a true capon, it 
will hae a fat vein on the fide of the breaſt, a thick 
belly and rump, and its comb will be ſhort and pale. 
If it be new it will have a cloſe hard vent; but if tak 
an open looſe vent. 


To _—_ a.Cock or Hen Turks, Turks 
PRO 2: Poult, mn 


EF the Ti of a turkey cock are ſhort, and his 
legs black and ſmooth, he is young; but if his 
ſpurs be long, and his legs pale and rough, he is old. 
If long killed, his eyes will be ſunk into his head, 
and his feet feel very dry; but if freſh his feet will 

be limber, and his eyes lively. - For the hen, obſerve 
the ſame ſigns. If ſhe be with egg ſhe will have an 
open vent; but if not, a cloſe hard vent. The 
ſame ſigns will ſerve to diſcoyer the newneſs or ſtale- 
neſs of t turkey poults; and, wah (4 ge to their rage, 
you cannot be deceived. 


To chuſe a Coc k, He en, ITY 3 * 


JE 


Fa cock be y young his ſpurs. will be ſhart and 
dubbed ; (but be ſure to obſerve that they are 
not pared or ſcraped to deceive you) but if ſharp and 


fſtanding out he is old. If his vent be hard and cloſe, 


It is a ſign of his being newly killed; but if he be 
ſtale he vent will be open. The ſame ſigns will diſ- 
cover whether a hen be new or ſtale; and if old her 
legs and comb will be rough; but if young, ſmooth, 


To 


4 N he 


5 Oo”: ER VE the ſame rules in ES 


. turkey, 
To chuſe the Shuffier, Godwitz, Marvel 


The Compleat Houſewife. 
To know if Chickens are new or flale. 


F they are pulled dry, they will be ſtiff when 
new; but when. ſtale they will be limber and 


| their vents green, If they are ſcalded, or pulled 
wet, rub the breaſt with your thumb or finger, and if. 


7 are rough and 1 19 are new; but if * 
ſlippery, ſtale. 


7 hae? a Gooſe, will G vos, and Bron 
Gooſe. 

F the bill and 5 are red, «ad the body Full of 

hairs, ſhe is old; but if the bill be yellowiſh, 


and the body has but few hairs, ſhe is young. If 


new her feet will be limber, but if ſtale, dry. Un-. 


derſtand the ſame of a wild gooſe, and bran 00 


Jo chuſe wild and tame Ducls. 


TH E SE. fowls/ are hard and thick on the | 
1 belly, when fat, but thin, and lean when poor; 
limber footed when new; but dry footed when ſtale, 
A wild duek may be diſtinguiſhed from a tame He 
_ its e e reddiſn. e 


Do chuſe the Bu Hard. 


curious fouls as holy en given or” the 


. Knots, G Os AVE, ang 1 Bear- 


Ear... 


. | HESE bird, TED new, are 1 85 


ed ; when ſtale, dry-footed : When fat, they 
have a fat rump ; when lean, a cloſe and hard one: 
Vhen young their legs are ſmooth ; when old, rough. 


Fi 


E js mph — 
To ts . the Pheaſant Cock and Hen. 


HE ſpurs of the pheaſant cock, when young, 
are ſhort and dubbed ; but long and ſharp 
When old; when new he has a firm vent, when 
ſtale an open and flabby one. Tbe pheaſant hen, 


when young, has fmooth legs, and her fleſh is of a 


mas and curious grain; but when old her legs are 


„and her fleſh hairy when pulled. If ſhe be 


vin egg her vent will be open, if not, cloſe. The 
ſame ſigns, as to newneſs or ſtaleneſs are to be ob- 


ſerved as was before given for the Cock. 


To aſl Heath and Pheaſant 1 Pauke 


H E ſeet of theſe, when new, are limber, and 
their vents White and ſtiff; but when ſtale, are 


dry footed, their vents green, and if you ry: it 
| hard will peel: 


To chuſe the * ak Cock ca HE; 


H E newneſs or ſtaleneſs of theſe, are known 
by the ſame ſigns as the foregoing z but. when 


| young their legs and vgs are en 3 hay old m_ 


are rough. 


7 To chuſs be 77 1 FRY KY pe.” 


HE S E fowls are limber-footed when new ; 


but ſtale, pap wut If fat, thick and hard; 


but if their noſes are f << ol «Ange n mog 


and muddy, they are | 
To chuſe the Pariridge Cot or Hen 


9 HE S E fowls, when young, wins. 1 black 
bi 


bills, and yellowiſh legs; When old, white 
5 and blueiſh legs; when new, a faſt vent; when 
couch: A Fe en and open one, which will peel "with a 


5 they have fed wood: on RET wheat, and 
| their 


aaa cn 


—_ - 4 
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their crops full, ann, 


be tainted. 


E chufe Doves o Pigeons, Plovers, &c. 


H E turtle-dove is diſtinguiſhed by a bluiſh | 
ring round its neck, the other parts being al- 


maſt white, The ſtock- dove exceeds both the wood- 


pigeon and ring: dove in bigneſs. The doye-houſe 
pigeons are red-legged when old: If new and fat, 
limber- footed, and feel full in the vent; but When 


ſtale, their vents are green and flabby. 


After the ſame manner you may chuſe the grey 


and Ges knen an _— lark,  blatk- 
bird, 


88 chuſe Tal and Widgeon. - 


1H ESE, When new, are limber-footed ; 
when ſtale, dry-footed. Thick and hard on 
the N if e but thin and ſoft, if lean. : 


'To chuſe « a Hare. 


ä Jr F the claws of an hare are blunt and ite her 


ears dry and tough, and the cleft in her lip 
ſpread much, ſhe is old; but the oppoſite if young: 
if new and freſh killed, the fleſh will be white and 
ſtiff; if ftale, limber and blackiſh in many places. | 


To chuſe a Leveret. 


H E newnefs or ſtaleneſs may be known by 
the ſame ſigns as the hare : but in order to diſ- 


„„ feel near the foot on its 


fore · leg, if you ſind there a knob or ſmall bone, it is 
a een but if not an hare. - - 


To chuſe a Rabbit or One 


'T; a rabbit or coney be old, 2 be ve- 
ry long and rough, and gray hairs inter mixed 
with * e 3 dur if young, the claws and wool 


ſmooth ; 
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ſmooth : if ſtale, it will be limber, and the fleſh will 
look blueiſh, having a kind of ſlime upon it; 
but if freſh. it will be {tiff}, and the fleſh white 9 


| Of FISH. 


7 chuſe Salmon, Trou t, Carp; Tenth, 
Pike, Gra lings, Barbel. Chub, M bi- 
ting, Smelt, Ruff, Eel, Shad, &c. 


H E newneſs or ſtaleneſs of theſe fiſh, are 

known by the colour of their gills, their being 
hard or eaſy to be opened, the ſtanding out or ſink- 
ing of their eyes, their fins being Rift or limber, 2 4 
by ſmelling to their Gills, 


To chuſe the Thrbarh. | ; L 


F this fiſh be plump and thick, and i its belly. of a 
cream colour, it is good; but if thin, and of a 
blueiſh white c on the belly, not ſo. 


75 chuſe oats,” 


1 F theſe are * and ſtiff, and of a cream 8 

on the belly, they will ſpend well; but if thin, 
limber, and their bellies of a JT white, they will 
gat very looſe. 


To c huſe ' laiſe. and W 1 


N — 


H E N theſe fiſh are new they are ſtiff, and . 
; the eyes look lively, and ſtand out; but 
when ſtale, the contrary, The beſt. plaiſe are blueiſh 
on the belly ; 3 but flounders of a cream colour, : [6s 


To chuſe Cod and Codling. 


HUS E-thoſe which are thick nid the 
fangs and their fleſh, when « cut NO white. 


7 


90 


aw 


et Telos! : 
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Wh chu ie freſh Herrings and Mackerel. 


F theſe\-are new, their gills will be of a lively 
ſhining redneſs, their eyes ſharp and full, and 
the Fiſh MF; but if ſtale, their Als 0 will look duſky 
and faded, their eyes _ _ fa nk Nr and W | 
fails limber: | 


he -*'e WY pic 2 8 almon.. ; 


\ E ſcales of this fiſn, when new and good: 
are ſtiff and ſhining, the fleſh oily to the 


touch, and parts in fleaks without Fre but 
the oppoſite when ba. 


To chuſe pickled, and Red Gt Reg, : 


AK E the former and open the back to the 
Bone, if it be white, or of bright red, and the 
fleſh white, 'oily and fleaky, they are good. If the 


latter ſmell well, be of a good gloſs, and part * 
from the bene they are, allo, good. 


'To ehuſe dried Ling. 


H E beſt fort of dried ling is that which is 
- thickeſt in the poles and the fleſh of the bright- 


1 *. . 24 


To chuſe pickled 8 zurgeon. 


H E veins and griſtle of this fiſh, when good, 

are of a blue colour, 'the fleſh white, the ſkin 
limber, the fat underneath of a 5 ſcent, and 
you 1 ane © cu it without its crumbling. N 


To chuſe Lol gers. 


5 a lobſter be new, it has a pleaſant ſcent at that 
part of the tail which joins to the body, and the 
tail will, when opened, fall ſmart like a ſpring ; but 
when ftale i it has a rank ſcent, and the tail limber and 


8e If it be ſpent, a white ſcurf will iſſue- _ 
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the mouth and roots of the ſmall legs. If it be full, 


the tail about the middle will be full of hard reddiſh 


ſkin'd meat, which you may diſcover by chruſting a 
knife between the joints, on the bend of the tail. The 
heavieſt are beſt if there be no water in them. The 


cock is generally ſmaller than the hen, of a deeper 


red when boiled, has no ſpawn or ſeed under its tail, 


and the uppermoſt fins within its tail, are ſtiff and 

To chuſe Crab-fiſh, great and ſmall. 
f HE N they are ſtale their ſhells will be of a 
duſky red colour, the joints of their claws 


limber; they are looſe and may be turned any, way 


with the finger, and from under their. throat will 
iſſue an ill ſmell ; but if otherwiſe they are good. 


| To chuſe Prawns and Shrimps. 


it they are limber, their colour faded, of a faint 
ſmell, and feel ſlimy, they are ſtale, | 
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General Directions for Boiling. 
E T your pot be very clean; and as a ſcum 
will ariſe from every thing, be ſure to ſhake a 


: ſmall handful of flour into it, which will take all 
the ſcum up, and prevent any from falling down to 


make the meat black. All ſalt meat muſt be put in 
when the water is cold; but freſh meat, not till it 


boils; and as many pounds as your piece weighs, ſo 
many quarters of an hour it will require in bauling. 


20 


F they are hard and Riff, of a pleaſant ſcent, and 
their tails turn ſtrongly inward, they are new] but 
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25 boil a us" | 


F ic he 2 dried tongue it muſt be lad in warm 
water for fix hours, then change your water, and 
fer it lay three hours more; the ſecond water muſt 
be cold. Then take it out and boil it three hours, 
which will be ſufficient, If your tongue be juſt out 
of pickle it muſt lay three hours in cond Wat, and 
boil i it till i it wil „ 


T6 boil & Ham. : 
T A 1 your ham in cold water . two hours, 
waſh 1. clean, and tie it up in clean hay; put 
it into freſſi water, boil it very flow for one hour, 
and then very briſtchy an hour and a half more. 


Take it up in the hay and let it lie in it till cold, then 
rub the rind with a clean Piece « of flannel. 


To boil Houſe-Lamb, or Fouls. 


HE S E are beft boiled in mill and water, 
being tied up in'a clean cloth well floured. An 


hour will boil it if large and ſo in NOS? f 


maler. | 
8 boil pickled Pork. "A 


W asf gt pork; and ſcrape it clean; then 
put it en eee water is cold, and boil it 


till che rind be tender. wid 
77 dreſs Greens, Roots, Sc. 1 
KT HEN you have nicely picked and waſhed 


with a large quantity of water, for if any meat be 
boiled with them it will diſcolour them... ze AR 09 
wah in till the water boils. 
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your greens, lay them in a cullender to drain, 
for i any cold water hang to them they, will be 
tough ; then boil ene alone in a cop 2 1 55 | 


To 


14 25 e Compleat Houſewife. 
FR areſt Spinach: ; 


ASH it in ſeveral. waters, put it into 4 
ſauce-pan with no. more water than what 
hangs to it; when it boils up pour the liquor from 
it, and put in 4 piece of butter and ſome ſalt ; then 
boil it till the ſpinach falls to the bottom ; take it 


up, preſs it very dry, and eve. * * with melted 


butter. 
To areſs Gant: ; 


\C R APE them very clean, and when the wa- 

ter boils, put them into your pot or ſauce-pan'; 

if they ate young ſpring carrots, they will be boiled 

in half an hour, but if large they will require ati 

hour. Then take them out, ſlice them into a plate, 
and pour over them ſome melted butter. 


Jo areſs Parſnips. : 


) © I 1 l in a large quantity of water, after 

they are cleanly ſcraped, and when they are 
enough, which may be known by their being ſoft, 
take them up, and ſeparate from them all the ſticky 
parts; then put them in a ſauce-pan with ſome milk, 
a proper quantity of butter, and ſome falt ; ſer 
them over the fire, ſtir them till they are thick, 
taking great care that they do not burn, and when 
the butter is melted ſend them to table. 


To dreſs Putatoes. Ss 


T. UT your potatoes into the ſauce-pan with 4 
proper quantity of water; and when they ate 
enough, which may be known by their ſkins begin- 
ning to crack, drain all the water from them, and 
let them ſtand cloſe covered up for two or three 
minutes; then peel them, place them in a plate, and 
pour over them a proper quantity of melted butter: 
Or after you have pected 8 8 lay them on 2 
| gridiron, | 


N 
/ 
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gridiron, and, when they are of a fine brown, ſend 
them to table. Or you. may cut them into ſlices, fry 
them in butter, and ſeaſon them with pepper and 


ſalt. eee eee N 
To refs Turneps. 


HE are beſt boiled in the pot; when they 

are enough put them into a pan with ſome 
butter and ſalt, and after you have maſhed them 
ſend them to table. Or, after your turneps are 
pared, you may cut them into ſmall pieces, and 
boil them in a ſauce- pan with as much water as will 
juſt cover them; when they are enough, put them 
into a ſieve to drain; then put them into a ſauce-pan 
with a proper quantity of butter, and, after ſtirring 
them five or ſix minutes over the fire, ſend them to table. 


To areſs Brockala. 


| AE T E R you have ſeparated the ſmall branches 
41 from the large ones, and taken off the hard 
outſide ſkin, throw them into water; then place 
your ſtew· pan, containing a ſufficient quantity of 
water mixed with ſome ſalt, on the fire, and when 
the water boils put in your brockala; when they are 
enough, which may be known by the ſtalks being 
tender, ſend them to table with melted butter in a 


To areſs Aſparagus. 


ET all the talks be carefully ſcraped till they. 
look white, cut them of an equal length, and 
throw them into water; ſet your ſtew-pan, with 4 
proper quantity af water, having ſome ſalt in it, on 
the fire, and when the water boils put in your aſpa- 
ragus, after being tied · up in ſmall bundles. When 
they are enough, which may be known by their be- 
ing ſomewhat tender, take them up, for if they boil 
too long, they will loſe both their colour and 7 20 
155 N en 
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16 The Compleat Houſewife, 

Then cut a round off a ſmall loaf, and having toaſted 
it brown on both fides, dip it in the liquor of the aſpa- 
ragus, laying it in your diſh. Melt ſome butter, 
and pour it on the toaſt, laying the aſparagus on it 
round the diſh, with the bottom part of the ſtalks 
outward. Put the remaining part of the butter in a 
baſon, becauſe pouring it over the aſparagus makes 

them greaſy, and ſend them to table. ; 


T7 dreſs French Beans. 


AK E your beans, ſtring them, eut them in 

two, and then a-croſs, or elſe into four, and 
then a- croſs, put them into water with ſome alt ; 
ſet your ſauce-pan full of water over the fire, cover 
them cloſe, and when it boils put in your beans, with 
aà little ſalt. They will be ſoon done, which you 
may know by their being tender; then take them 
up before they loſe their fine green, and having put 
them in a plate, ſend them to table with butter in a 


cup. 55 
To dreſs Artichokes. 


AFTER you have twifted the heads from the 

| A ftalks, put them into the fauce-pan ' with the 
water cold, placing their tops downwards, by which 
means all the duſt and ſand contained between the 
leaves will boil out. When they have boiled about 
an hour and a half they will be enough; then take 
them up, and ſend them to table with melted butter 
in a baſon. . T TT IF 


Jo dreſs Colliflowers. _ 
UT off all the 


ajcen' pit” deem yo Beem 
and divide them into four parts, laying them 
in water for an hour. Put fome milk and water 
into your ſauce- pan, and ſet it over the fire, when 
it boils put in your colliflowers, obſerving to skim 
Jour ſauce- pan well. When they are enough, which 


NC” OT, $6 


w# ts — 73 we 


S 2 ' 


, 


you may know Fo their dalks = 0 rake 
them up into a cblander to drain. Take a quarter. 
of a pound of butter, a ſpoonful of water, a ligtle - 


flour, and a little pepper and ſalt; put them inch 4 
ſtew. pan, place it on the fire, ſhaking it often till 
the butter is melted; then take half of the colli- 
flower, divide it into ſmall pieces, and put them 
into the ſtew-pan, ſnhaking it often for ten minutes; 
place the boiled round the ſides of the plate, and 

the ſtewed in the middle; pour the butter you: 
megan it in oyer it, and ſend it to table ) 


— Rules to be obſerved in Roaſting. 


E T. your fire be made in proportion to che 
piete you are to dreſs; that is, if it be a little 
or chin piece, make-a little briſk fire that it may be 
done quick and nice; but if a large joint obſerve to 
lay a good fire to cake, and let it be . hers at 
the hoo m. - — 
When your meat is about balf done, move it; 
and the dripping-pan. a little diſtance from the fire, 
which ſtir up and make it burn briſæ; for the quicker : 
your fire 18, the Poder, and Beate ae your meat 3; 


done. ; 
D roaft But 


F the rib, ſprinkle it with ſalt for palf an a hour, | 
dry and flour, it; then butter a piece of paper 


£ 
7 425 


very thick, faſten it on the beef, with the buttered, 


ſide next it. If a rump or ſir- loin, do not ſal: it, 
but lay it a good diſtance from the fire; baſte it once 
or twice with ſalt and water, then with butter. flour 
it, and keep it baſting with what drops from it. 
Take three ſpoonfuls of vinegar, a pint of water, a 
ſhallot, a ſmall piece of horſe-raddith, two ſpoonfuls 
of catchup, and.one glaſs of claret, baſte it with this 
once or twice, then ſtrain it, and put it under your 


W 8 wry horſe-raddiſh ang red- OW. 
. 2 


+ 


To 


18 The Compleat Houſewife, 
To reaft Pork. 
A LL pork muſt be flour'd thick, and laid x 
firſt a good diſtance from the fire; and when 
the flour begins to dry wipe it clean. Then with a 
ſharp knife cut the ſkin a-croſs. Heighten the fire, 
and put your meat near it, baſte, and roaſt it as 
2 you can. If a leg you muſt cut it very 
deep. When almoſt done fill the cuts with grated 25 
bread, ſage, parſley, a ſmall piece of lemon - peel i 
cut ſmall, a piece of butter, two eggs, a little pep- 
per, ſalt and nutmeg, mixed together; when it is f 
enough fend it to table with gravy and apple; fauce. 
If you roaſt a ſpare-rib baſte it with a little butter, 
flour, and ſage ſhred ſmall. When it is ready ſend 
it to table with apple-ſauce. | 


To roaſt a Pig. : © 


AY your pig in warm milk for a quarter of an 
hour, and wipe it very dry. Take of butter 
and crumbs of bread of each a quarter of a pound, 
a little ſage, thyme, parſley, ſweet marjoram, pep- 
per, ſalt, and nutmeg, the yolk of two eggs, mix 
theſe together, and ſew it up in the belly. Flour it 
very thick; then ſpit it, and lay it to the fire, taking 
care that your fire burns well at both ends, or till it 
does, hang a flat iron in the middle of the grate. 
When you find the crackling grows hard, wipe it 
Clean with a cloth wet in ſalt and water, and baſte it 
vith butter. As ſoon as the gravy begins to run put 
baſons in the dripping-pan to receive it. When the 
pig is enough, take about a quarter of a pound of 7 
butter, put it into a coarſe cloth, and, having made 
a briſk fire, rub the pig all over with it, till the f 
crackling is quite criſp, and then take it from the y 
fire. Cut off the head, and cut the pig in two, be- 
fore you take it from the ſpit. Then having cut the f 
cars off and placed one at each end, and, alſo, 3 f 
wed | * under- 
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ſide, 


under. aw in two, and placed one part on e 
take ſome good butter, melt it, mix it 


rich the 
gravy, the brains bruiſed, and ſome 3 


ſmall, and ſend it to table. 


7⁵ roafl Mutton and Lamb. 


E. FOR E you lay the mutton down, take 
care to have a clear quick fire; baſte it often, 


and when it is almoſt done, drodge it with a little 


four. If it be a breaſt, ſkin ir before you la i 


down. 
25 roaſt V. cal. 


F a ſhoulder baſte it with milk till half done, 
then flour it and baſte it with butter. A filler 
muſt be ſtuffed with thyme,. marjoram, parſley, a 

ſmall onion, a ſprig of ſavory, a bit of anion ot 
cut very ſmall, nutmeg, pepper, mace, ſalt, crumbs. 
of bread, four eggs, a quarter of a pound of butter 
or marrow, mixed with a little flour to make it ſtiff. 


Half of the above muſt be put into the udder, and 


the other into holes made in the fleſhy part. 

If it be a loin paper the fat, that as little of * 
may be loſt as poſſi Thle. If it be the breaſt you mult 
cover it with the caul, and faſten the ſweetbread on 
the backſide of it with a ſkewer. When it is almoſt 
done, take off the caul, baſte it and drudge it with 
a little flour. Send it up with melted ets. and 
garniſh'd with lemon. 


To roaſt a Hare: 


AK E crumbs of bread, and ſuet cut mall 

of each half a pound; ſome parſley and 
ume ſhred ſmall; ee ſalt, pepper, cloves, 
mace, and nutmegs pounded ; three dried muſh- 
rooms cut ſmall, two eggs, a glaſs of claret, two 
ſpoonfuls of catchup ; mix all theſe together, and 
ſew it up in the belly of the hare ; lay it Gown to 
C'2 1 
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a very ſlow fire, baſte it with + milk, till it becomes 
very thick; then make a briſk fire, roaſt it for half 
an hour, baſte | it with butter, and dodge it with a 


little flour. . 
"To roaſt. 7 eniſon. 


AS H your veniſon in. vinegar and water, 
dry it with a cloth, and cover it with the 
caul, or, inſtead of that, a buttered paper. Make 


a2 briſk fire, lay it down, and baſte it with butter till 


it is almoſt done. Then take a pint of claret, boil 
it in a ſauce· pan with ſome whole pepper, nutmeg, 
cloves and mace. + Pour this liquor twice over your 
veniſon. Have your diſh on a chafing-diſh of coals 
to keep it hot. Then take it up, ſtrain the liquor 
| $4 1 oe the veniſon, and ſerve it in the 

ame diſh with the veniſon, with in one 
baſon and ſweet ſauce in another. oy ad 


To roaſt Rabbits. 


HE N you. have lain your rabbits down to 

the fire, baſte them with good butter, and 
then drudge them with flour. If they are ſmall, 
and your fire quick and clear, half an hour will do 
them, but if large they will require three quarters 
of an hour. Melt ſome good butter, and having 
boiled the liver with a bunch of parſley, and chop'd 
them ſmall, put half into the butter, and pour it 
into the diſh, garniſhing it with the other half. 


o roaft a Tongue, or Udder. 


A K E your tongue or udder and parboil it; 
| then ſtick into it ten or twelve cloyes, and 
While it is roaſting baſte it with butter. When it is 
ready take it up, and ſend it to table with e 
V and ſweet ſauce, | 
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© To roaft, Mutton like Veniſon. oy 


AKE a fat kind quarter of mutton, dn 
the leg like a haunch of - veniſon, rub it well 
with falt petre, hang i it in a moiſt place for two days, 
wiping it two or three times a day with a clean cloth. 
Then put it into a pan, and having boiled a quarter 
an ounce of all- ſpice in a quart of red wine, pour it 
boiling hot over your mutton, cover it cloſe for two 
hours; take it out, ſpit it, lay it down to the fire, 
and conſtantly baſte it with. the ſame. liquor and but- 
ter. If you have a good quick fire, and your mut- 


ton not prodigious large, it will be ready in an 


hour and a half. Then take it up and ſend it to 


table with ſome good gravy in Wt Ps. and ſweer 
fauce i in another. 255 4 vg 


To roaſt, . nkocky ah! Sniper. ge 


p U chem on the ſpit 5 ug taking any thing 
out of them; baſte them with butter, and 


when the tail begins. to drop, put into the diſn to 


receive it a round of a. three · penny loaf toaſted 
brown. When they are done put the toaſt into the 
diſh, with about a quarter of a pint of good gravy, 
put the woodcocks on it, and ſet it over a lamp or 


chafing-diſh of coals for Mk three. wines ang; 
ſend them to 1 We? | 


Wy voa . the 
i} con ind Tan faſbion. ne 
T* E the hind· quarter of a large Pig, ſkin i it, 


2 


and when it is roaſted, which will be in three 


quarters of an hour, ſend it to table with mint We 
a 1 i a "Bf 04 vTY 


To roaſt Pigei | | 
| ARE a little pepper and -falt, —— 


; 1 Ke, and ſome parſley Fl ſmall ; 5 mix 


"I C 3 dee 


a quarter of | 4 Pig 
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theſe together, put them into the bellies of your 

pigeons, tying the neck ends tight; take another 
firing, faſten one end of it to their legs and rumps, 
and the other to che mantle- piece. Keep them con- 
ſtantly turning round, and baſte them with butter. 

When they are done, take them up, lay them in 
a diſh, and they will ſwim with gravy. pP. 


. To roaſt a Gooſe. 


* ſage, and a ſmall onion chopt 


ſmall, ſome pepper and ſalt, and a bit of but- 
ter; mix theſe together, and put it into the belly of 
the gooſe. Then ſpit it, ſinge it with a bit of white 
paper, drudge it with a little flower, and baſte it 
with butter. When it is done, which may be known 


by the leg being tender, take it up, and pour. thro' | 


it two glaſſes of red wine, and ſerve it up in the 
ſame diſh, and apple ſauce in a baſon, | 


T0 raafſs a Turkey. | 

AK E a quarter of a pound of lean veal, a 
I little thyme, parfley, ſweet marjoram, a ſprig 
of winter ſavory, a bit of lemon peel, one onion, a 
nutmeg grated, a dram of mace, à little falt, and 


half a pound of butter; cut your herbs very ſmall, 


pound your meat as ſmall as poſſible, and mix all to- 
gether with three eggs, and as much flour, or bread, 
crop of your turkey. with it, paper the breaſt and 
lay. it down at a good diftance from the fire. An 
hour and a quarter will roaſt it if not very largo. 
General Directions for Broiling. 


Fiſt 9 1 AK E care that your fire be very clear 


diron. 


- M 
T - ay” 


before you lay your meat on the gri- 


7 
4 
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urnt. 


To broil Stakes. 


Yu 7 you have made a clear briſk fire, 
' Y Y make your gri 


gridiron very clean, put ſome hot 


coals from the fire into a chafing-diſh, and place a 
diſh over them, in order to receive your ſtakes when 
ready; take rump-ſtakes, which ſhould be about half 


an inch thick; after you have thrown over them a 
little pepper and ſalt, place them on the gridiron, 


and do not turn them till that fide be done; when 


you have turned them you will ſoon perceive a fine 
gravy lying on the upper part of the ſtake, which 


you mult carefully preſerve by taking the ſtakes when | 
ready, warily from your gridiron, and pl 


acing them 
in your diſh : Then covering your diſh, ſend them 


hot to table with the cover on. Some. before they 


take the ſtakes from the gridiron, cut into the diſh a 


ſhalot or two, or a fine onion, and a little vinegar. - 


J broil @ Pigeon. 


little pepper and ſalt; or you may take a ſmall 
piece of butter, - a little pepper and falt, and having 
put it into their bellies, tie both ends cloſe. The 

lay them on your gridiron, taking care to place it 


high, that they may not burn, and when they are 


ready ſend them to table with a little melted butter 


To bake a Pig. 


AK E your pig, flour it well, and having 


butter d your diſh, lay your pig into it, and 
pat it into the oven. When it is ready and you 
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fing-diſh of hot coals to put your meat in as faſt as 
it is ready, and carry it to the table covered hot. 
Thirdly, Obſerve never to baſte any thing on the 
gridiron, for that cauſes it to be both ſmoaked and 


Vo may cither ſplit and broil them with a 
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have drawn it oat of the oven, rub it all over with 
a buttery cloth ; then put it again into the oven, and 
hen it is dry take it out, lay it in your diſh, and 
eut it: up. Take the gravy which remains in the 
diſh you baked it in, after you have ſkimmed off the 


fat; mix it with ſonie good gravy, à ſufficient quan- 


tity of butter rolled in flour, and a glaſs of white-. 
wine ſet it on the fire, and as ſoon as it, boils 


pour it into the diſh with the brains and the 8 
| _—_— was roaſted in its belly. I ERS 


T7 bake a Leg of. N 


A K E a leg of beef, cut it and elk the 
bones; put it into an earthern pan with a 


Coonful of whole pepper, a few-cloves and « blades 


of mace, two onions, and a bundle of ſweet herbs ; 

cover it with water, and, having tied the pot down 
cloſe with brown Paper, put it into the oven to bake. 
When it is enough {train it thra*-a ſieve, and pick 
out all the fat and ſinews, putting them into a ſauce- 
pan with a little gravy, and a piece of butter rolled 
in four. Set the ſauce- pan on the fire, ſhaking it 


oſten, and when it is thoroughly hot pour it into 


the diſh, and ſend it to. table. ICED 


To bake an Or s Cheek, - 


0 BSE R v E, the ſame: directions as ae 
given for baking a leg of beef. 


Sauce for Boiled Ducks * or * Rabbits, 
AA K E a ſufficient quantity of - onions, . FRE 


them, and boil tbem in a large quantity of 


water : When they are about half boiled, throw 
that water away and* fill your ſauce· pan with half 
milk and half water, in which let them boil till they 


are enough; then rake them up into a colander, 


| And when they are«lrained,, chop them with a knife; 
put chem into a fauce-pan with za dene of but- 
2704 7. wt: 


man > 


The Compleat ee ag 


"1 ter rolled in flour; ſet the ſauce· pan over the fire, 

d ſhaking if often till the butter is melted, then pour it 

0 over your: boiled duoks: or Lenin ang: tens: them to | 
10 r 1 10 

ic = ice be fe 7 4 | Wile Turkey. 

4 | FAKE piece of white bread, put it into a 
4 quart of water, with a blade of mace, a little 


pepper aud ſalt, and a bit of onion. Boil it to a 
pint ; ſtrain it, and add to it the yolk of an egg 
beat, a piece of butter rolled 1 in flour, and a glaſs of 
white wine. Hamit with dom dent; mals and 
nile od ug al od ö 


5 80 Sane⸗ for a oiled Gg. 4 


- 047 may , either make onion ſauce as directed 
for boiled ducks, Sc. or you may boil ſome 
_ and then. ew, it a ſmall, time in 
ue 4 : 


"Sauce. for Roaſt # Re on ies 


AA K E a pound of lean beef, and a quarter i 
a pound, of lean bacon, cut into ſmall pieces; 
pau it into a-ſtew-pan, with three pints of water, a 
unch of ſwcet herbs, and an onion; 5 boil-it till Half 
18 conſumed. Strain it, and add to it two ſpoonfuls 
of catchup, . as much ch opſtr-liquor, and thicken | it 
with brown. butter. 55 
Take half the 8 oF. a half. penny loaf, 2 large 
ſtick of cinnamon, ſome mace and nutmeg, and 4 
race of ginger, put theſe into a fauce-pan with a pint” 
of water; boil it, beat it very fine, and: ſtrain it 
through a ſieve, adding to it balf . of _ Es 
my CO it to your taſtee ev 7 


1 


Different Sauce, for. a Hit dh 


3 EIFS 3 


VAK E ſome good gravy, and a proper quan 
tity of butter rolled in flour; when it is melt: 


ed poup K into your h. Or W 
880 utter 


1 
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| butter, put it into a ſauce-pan, ſet it over the fire keep- 
ing it continually ſtirred till the butter is melted, and 
the ſauce thick; then take it from the fire and pour it 
into the diſh. Or-take a pint of red wine and | half a 
pound of ſugar, and after it has ſimmer d about a 
y_ of an hour over. the fire, pour it into the 


Different Sauces for a Pig. 
AKE a good piece of the crumb of bread, a 
little whole pepper, and a blade of mace, bail 

theſe about ſix minutes in a pint of water; then pour 
off the water, take out the ſpice, and beat up the 
bread with a proper quantity. of butter. Some add a 
few currants, a glaſs of wine, and a little ſugar. . Or 
take the gravy which dropped from the pig, half a 
pint of good gravy, three ſpoonfuls of catchup, and a 

piece of butter rolled in flour; boil _ rogether, 
and mix it with the brains of the pig. on ng ove 
not gravy enough from the pig you may 1 upply its 
place by ſtewing the petty-toes, 


Sauce for Lavrks. 


TINA. for every dozen of larks a quarter of 


of 5 the crumb of a mh re 
foaf rubbed \ nord when the butter is melted 


your bread, keeping it conſtantly ſtirring till it bes 
comes brown ; then drain it through a fieve, and 
* it. Wunsch your larks. | 


To make a Soop. : 


AKE a leg of beef, and boil it down with 

ſome ſalt, a bundle of ſweet-herbs, an onion, 2 
| few cloves, a bit of nutmeg ; boil three gallons of 
water to one; then take two or three pounds of lean 
beef cut in thin ſlices ; then pur in your ſtew-pan a 
piece of butter as big as an egg. and flour it, and let 
the pan be hot, and ſhake it vill the butter be brown 


then * you nne , 


r Me a A ; -w- Vvs WW = DJyyeo TS ww is "02Þ} w_ . gw „„ an. aa tk. in CE or E.4 


fire, cover it cloſe, give it a turn now and then, and 
ſtrain in your ſtrong broth, with an anchovy or two, a 
handful / of ſpinage and endive boiled green, and 
drained and fhred groſs; then have pallets ready 
boiled and cut in pieces, and toaſts fry'd and cut 
like dice, and forc'd-meat-balls fry d: take out the 
fry'd beef, and put all the reſt together with a little 

pper, and let it boil a quarter of an hour, and 
erve it up with a knuckle of veal, or a faw} bailed . 


© Another Gravy Soop. 
AKE a leg of beef, and a piece of the neck, 

boil it till you have all the goodneſs out of 
it; then ſtrain it from the meat; take half a pou 
of freſh butter, and put it in a ſtew- pan, and brown 
it; adding an onion ſtuck wich cloves, fome endive, 


 fallary and fpinage, and your ſtrong broth, feafon- 


ing it to your palate wirh ſalt, pepper and ſpices; let 
it boil together, and put in 52 of French bread 
dry'd by the fire, and ſerve it up with a French roll 


' toaſted in the middle. 


To make Craw-fiſb or Lobſter- Sb. 
AK E whitings, flounders and grigs, put 
them in a gallon of water, with pepper, ſalt, 
cloves, mace, a bunch of ſweet herbs, a little onion, 
and boil them to pieces, and ſtrain them out of the 
liquor; then take a large carp, and cut off the filly 


ol one fide of it, and put ſome cel to it; and make 


forc'd-meat of it, and lay it on the carp as before 


dredge grated bread over it, butter a diſh, well, 
put it in an oven, and bake it; take an hundred 


of craw-fiſh, break all the ſhells of the claws and 


tails, and take out the meat as whole as you can; 
then break all the ſhells ſmall, and the ſpawn ofa 


| lobſter, putting them to the ſoop, and if you 


pleaſe ſome gravy z and give them a boi} togethe — 


and drein the Fiat out ein meer * 
with the tops of French rolls dried, beat, and ſift- 
ed, and give it a boil up to thicken ; then brown 
ſome butter, and put in the tails and s of your 
craw-fiſh, and ſome of your forc'd- meat made 
into balls, putting your baked carp into the middle 
of the diſh, and pour you ſoop on bojling hot, 
and your craw- fiſh or lobſtet in it; nne the diſh. 
with lemon and ſcalded greens,” 


A Faſting-Day Soop: _ 
AK E ſpinage, ſorrel, chervil, and lettuce, 
and chop them a little; then brown ſome but · 
ter. and put in your herbs, keep, them ſtirring that 
they don't burn ; then, having, boiling water over the 
fire, put to it, a very little pepper, and ſome ſalt, a 
whole onion ſtuck with 4 oves, a French roll cut 
in ſlices and dried very hard, ſome Piſtachia ker- 
nels, blanched and ſhred fine, and let all boil toge- 
ther; then beat up the yolks of eight eggs with a 
little white- wine and the juce of a lemon; mix 
it with your broth, toaſt a whole French roll, 
and put in the middle of your diſh, pouring your 
ſoop over it; garniſh your diſh with 1 ten or rwelve 
bony” s e and ſcalded ſpinage. 


(FE  Savoury-Balls. - n 

T A K E part of a leg of lamb or veal, and 
Jſccrape it fine, with the ſame quantity of mine'd 
beef ſuet, a little lean bacon, ſweet / herbs, a ſhallot, 
and anch6vies'; ; beat it in a mortar till it is as ſmooth 


zs wax; ſeaſon it e ſavoury . an make it 
mto lirtle Date”, e. , 


ee ba Arber Wa ay. 


A K E the fleſh of fowl, os — ploy 

rom, the ſame quantity 3 ſix or eight oyſters, 
lean bacun, - ſweet herbs ang nw” no; 3 pound 
it os make It into litt! W rok hk 


bays: = A Candi | 


2 


n 
96 
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A Canale for Seel. Pes. 

AK E ſack and white-wine alike in quantity? 

8 little verjuice and ſugar, boil it, and brew - 

it with two or three eggs, as butter'd ale; When the 

pyes are baked, pour it in with a, funnel, and ſhake . 
it together. ö eee 


* 
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| „ „ 1 
AWear for ſavoury Pyes. 
TNA K E claret, gravy, oyſter- liquor, two or 

three anchovies, a faggot of ſweet · herbs and 

an onion; boil it up and thicken it with brown but» 
ter, then pour it into your ſavoury pyes when called for. 
A Ragoo for made Diſbes. 
AK E claret, gravy, ſweet herbs, and ſavoury 
ſpice, toſs up in it lamb-ſtones, cock's-combs, 
boiled, blanched, and fliced, with: ſkced ſweet- 
meats, oyſters, muſhrooms, truffles: and mutrels ;, 
thicken theſe with brown butter; uſe irwhen called for. 
To make Plumb-Porridge. © 
AK E a leg and ſhin of beef to ten gallons of 
5 water, boil it very tender, and when the broth 
is ſtrong ſtrain it out; wipe the pot, and put in the 
' broth again; lice ſix penny loaves thin, cutting off 
the top and botton) put ſome of the liquor to it, 
cover it up, and let it ſtand a quarter of an hour, 
and then put it in your pot; let it boil a quarter of 
an hour, then put in five pounds of currants; let 
them boil a little, and put in five pounds of raiſins, 
and two pounds of prunes, : and let them boil till they 
ſwell, then put in three quarters of an ounce of mace, 
half an ounce of cloves, two nutmegs, all of them 
beat fine, and mix it with a little liquor cold, and 
put them in a very little while; then take off the 
pot, and put in three pounds of ſugar, a little ſalt, 
2 quart of ſack, a quart of claret, and the juice ot 
two or three lemons; you may thicken with ſaga 
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inſtead of bread, if you pleaſe ; pour them into earth- 
„ A Soop or Pottage. 
FAAK E ſeveral knuckles of mutton, a knuckle 
of veal, a ſhin of beef, and put to theſe 
twelve quarts of water, cover the pot cloſe, and ſet 


tit on the fire let it not boil too faſt z ſcum it well, 


and let it ſtand on the fire twenty-four hours ; then 
ftrain it through a colander, and when it is cold take 
off the fat, and ſet it on the fire again, and ſeaſon it 
with ſalt, a; few cloves, pepper, a blade of mace, 
a nutmeg quarter'd, a bunch of ſweet-herbs, and a 
pint of gravy ; let all theſe boil up for half an hour, 
and then ſtrain it; put ſpinage, forrel, green peaſe, 
aſparagus, or artichoke-bottoms, according to the 


time of the year; then thicken it up with the yolks 


of three or four eggs; have in readineſs ſome ſheeps 


tongues, cock's-· combs and ſweet-breads, ſliced thin 


and fry d, and put them in, ſome muſhrooms, and 
French bread dry*d and cut in little bits, ſome forc'd- 
meat-balls, and ſome very thin ſlices of bacon; make 
all theſe very hot, and garniſh the diſh with cole- 
worts and ſpinage ſcalded green. : 


To make Peaſe Pottage. 


AK E a quart of white peaſe, a piece of neck | 
beef, and four quarts. of fair water; boil 
them till they are all to pieces, and ſtrain them 


thro* a colander; then take a handful or two of ſpi- 
nage, a top or two of young coleworts, and a very 
ſmall leek ; ſhred the herbs a little, and put them 
into a frying-pan, or ſtew-pan, with three quarters 
of a pound of freſh butter, but the butter muſt be 
very hot before you put in your herbs; let them 
fry a little while, then put in your liquor, and two 
or three anchovies, ſome falt and pepper to your 


taſte, a ſprig of mint rubb'd in ſmall, and let it all 


boil together till you think it is thick enough; then 
4 | have 


ans. md oa e A awed 
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hae in ecadineſs forme forc'd/meat; and mike three 


or fourſcore balls, about the bigneſs of large peas, 


fry them brown, and put them in the diſh-you ſerve 
it in, and fry ſome thin ſlices of bacon, put ſome in 


the diſh, and ſome on the brim of the diſh, with 


ſcalded ſpinage : fry ſome toaſts after the balls are 


brown and hard, and break them into the diſh ; 
then pour your pottage over all, and ſerve to the table. 


Ta Burn Butter. 


8 HA R E ſome flour upon two or three ounces 


of butter, put it into a hot frying - pan that it 
may hiſs; let it boil, and do not ſtir it; when it 
turns brown, put in the liquor you intend to thicken, 
_ keep it quick ſtirring ; boil it well, or it will 
taſte raw, | 


To make firong Broth to keep for Uk. 


'F* K E part of a leg of beef, the ſcrag end 


of a neck of muttan, break the bones in pieces, 
put to it as much water as will cover it, and a little 
ſalt; when it boils, ſcum it clean, and put into it 


a whole onion ſtuck with cloves, a bunch of ſweet- 


herbs, ſome pepper, a nutmeg quartered ; let theſe 
boil till the meat is boiled in pieces, and the ſtrength 
boiled out of it; then put to it two or three ancho- 
vies; when they are diſſolved, ſtrain it out, and 


| keep it for any ſort of haſh or fricaſee. 


| To make ford Meat. 
AK E part of a leg of mutton, veal or beef, 


and. pick off the ſkins and-fat, and to every 


pound of meat put two pounds of beef. ſuet; ſhred 
them together very fine, then ſeaſon it with pepper, 
ſalt, cloves; mace, nutmeg, and ſage; put all 
into a ſtone-mortar, and to. every two.poundsof meat 
put half a pint of oyſters, and fix eggs, well beaten, 
then mix 12 r. 
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m all together, beat it very well, and 
keep it in an earthen pot for your uſe ; put a little 
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flour on the top, and when you roll them up flour 
your hands. „ n ee 
| To fkew'a Rump of ” 
8 * U F F the under part of the beef with forc'd- 
O meat made of grated. bread, beef - ſuet, ſweet- 
herbs, ſpice, anchovy, a little ſalt, freſh oyſters 
or muſhrooms, and two or three eggs beaten fine 
to mix up with the ſtuffing; then put it into a 
pot to ſtew, with as much water. as will near cover 
it, ſome whole pepper, three or four cloves, and a 
little ſhred nutmeg, or a few. blades of .mace ; take 
up the beef, and ſeparate all the fat, putting in a 
pint of ſtale beer, with a good. quantity of ſtrong 
gravy, and let it ſtew in a ſmall quantity of liquor; 
it muſt be turned once or twice: fry ſome crumbs 
of bread brown, ſtrain the liquor, and put in theſe 
crumbs to thicken it; then put in your gravy and 
not before; let it juſt ſimmer a little; you may put 
in ſome oyſters, muſhrooms, an ox's palate: this 
requires fix or ſeven hours ſtewing. Make fome 
ſauce of the liquor F 
To roaſt a Rump of Beef. _ 
E T your beef lie two days in ſalt, then waſh 
it, and lay it one hour in a quart of red wine 
and a pint of elder vinegar, with which baſte the 
beef very well while it is roaſting ; then take two 
pallets well boiled, and ſliced thin; make your ſauce 
with burnt butter, gravy, muſhrooms, oyſters ; to 
which add the pallets, and ſerve it us. 


J roaft a Loinof Mutton 

F LEE off the ſæin, and when it drips, drudge 

it with grated bread and mole-hill-thyme pow- 

der'd; do fo till it is enough: you may. run a 
long caſe-knife into the fleſh on the inſide, and ſtuff 

the whole full of forc'd meat, with bread, herbs, 
Jemon-peel, and an egg beat up; make ſayoury 
ET 7 
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T ood a \ Breaf of Ane, 1 


* Breaſt of mutton dreſs'd thus is very good; 
the forc*d-meat muſt be put under the ſkin at 
the end, and then the ſkin pinn'd down with thorns 3 
before you dredge it, waſh it over with a bunch of | 


feathers dipt in eggs. 


To roaft a Shoulder of Mutton i in Blood. 


TU T the ſhoulder as you do veniſon, take off 
the ſkin, let it lie in the blood all night; „then 
take as much powder of ſweet-herbs as will lie on a 
fixpence, a little grated bread, ſome pepper, nut- 
meg and ginger, a hittle lemon · peel, the yolks of two 


eggs boil'd hard, and about twenty oyſters and ſalt; 


temper all together with ſome ot the blood, and ſtuff 


the meat thick with it, and lay ſome of it about tie 


mutton; then wrap the caul of the ſheep round. the 
ſhoulder ; ; roaſt it, and baſte it with blood till it is 
near roaſted; then take off the caul, dredge it, and 
baſte it with butter, and ſerve it to the table with 
veniſon⸗ſauce in a baſon, If you do not cut it veni- 


ſon-falhion, yet take off the ſkin, becauſe it eats 


tough; let the caul be ſpread while it is warm, or it 


will not do well; and next day when you are to uſe 
it, wrap it up in a cloth that has been dipt in hot 


water: for ſauce, take ſome of the bones of the 


breaſt, chop them, and put to them a whole onion, 


2 bay. leaf, a piece of lemon- peel, two er three an- 
chovies, wich ſpice that pleaſe; ſtew theſe, then add 
ſome red wine, oyſters and muſhrooms. | 


To Zo New a Head, Chine, and del of | 


Veniſon. 
11 RS T take off all the fat, then cut it i in pieces 


two or three 1 leaves; Por chem in a ſtew-pan, 
'D | Wen 


— — 


to your liking, and ſeaſon it with your com- 
pound ſeaſoning, an onion or two quartered,” and 
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with water near enough to cover them; let it ſtew 


till it is almoſt enough, and then put in a bottle of 
ſtale beer, or half red wine and half beer; it may 


ſtew two hours before this is in, and one after; burn 


a quarter of a pound of butter pretty thick with 
the liquor of the veniſon, and mix it with it when 
you ſerye it: the fat taken off muſt be put in ſome 
time before the veniſon has done ſtewing. If you 


put in beer inſtead of red . bol it and ſeum it 
before you put it in. 


Lan Pye. 
fr T a hind quarter of lamb into thin ſlices, 
ſeaſon it with ſweet ſpices, and lay it in the 
pye, mix'd with half a pound of raifins of the ſun 
ftoned, half a pound of currants, two or 1 
Spaniſh potatoes boil'd, blanched, and ſliced; 
an artichoke bottom or two, with prunella' 8, - "a 


ſons, gooſberries, and eloſe the pye; when tis baked 
* de a caudle for it. 


A Chicken Pye. 


AKE fix ſmall chickens ; roll up a piece of 


butter in ſweet ſpice, and put it into them ; 
chen, ſeaſon chem, and lay them in the pye, with 


the marrow of two bones, with fruit and preſerves, 


as the lamb pye, with a caudle. 


A Lumber Pye. 


A K E a pound and a half of fillet of veal, and 

mince it with the ſame quantity of beef-ſuer ; | 
ſeaſon it with ſweet ſpice, five pippins, an handful of 
ſpinage, and a hard lettuce, thyme and parſley : mix 
it with a penny white loaf grated, the yolks of eggs, 
ſack and orange · flower water, a pound and a half of 
currants and preſerves, as the lamb pye, with a cau- 
dle, An umble pye is made the a Way. - 
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ſeaſon it with ſavoury ſpice, and lay them in 


the pye with an hard lettuce and artichoke bottoms, 


the tops of an hundred of aſparagus: Lay on but- 


ter, and cloſe the oi When it is baked, 12 52 


into it a lear. 


A Mutton Pye. 


OEASON your Mutton-ſteaks with ſavoury 

ſpice; fill the pye, lay on the butter,, and cloſe 

the pye: when it is baked; toſs up a handful of 

chopp*d capers, cucumbers and dyſters, in gravy, 
anchovy, and drawn butter. 


A Pigeon Pye. | 
RUS 8 and ſeaſon your pigeons with ſavoury 


dents for ſavoury pyes, with butter, and cloſe 1 the 
pye, A Lear. A chicken or cn 8 pye is made the” 


ſame waß. 
A Battalia Piet 


T A K E four ſmall chickens, four ſquab p pigeons, 


four ſucking rabbets; cut them in pieces, ſea- 


ſon them with . ra ſpice ; ; and lay them in the 


pye, with four ſweet⸗ breads ſliced, and as many 
ſheep? s- tongues, two ſhiver'd- pallets, two pair of 
lamb-ſtones, twenty or thirty cock's- combs, with ſa- 


voury balls and oyſters. Lay on butter, and cloſe 


the pye. A Lear. 
ERS. Weats- Tongue Pye 


_ 7 


H ALF boil the tongues, blanch and ſlice hem; 


ſeaſon them with ſavoury ſpice, with halls, 


ſliced lemon and butter, and cloſe the pye. When 


= is baked, pour into it a rag% ee 
| . 7 


IU Ta hind quarter of lamb into thin ſlices; 


ſpice, lard them with bacon, ſtuff them with | 
for*d-meit, and lay them in the pye with the ingre- 
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* pickle Oyfters. 


FAKE a quart of oyſters, and waſh them in 


their own liquor very well, till all the gritti- 
_ neſs is out; put them in a fauce-pan or ſtew-pan, 
and ſtrain the liquor over them, ſet them on the fire, 
and ſcum them; then put in three or four blades of 
mace, a ſpoonful of whole pepper-corns; when you 
think they are boiled enough, throw in a glaſs of 
 white-wine ; let them have a thorough ſcald ; then 
take them up, and when they are cold, put them in 
a pot, and pour the liquor over them, and keep 
them for uſe. Take them out with a ſpoon, 


To collar Eels. + 


IAK E your cel, and cut it open; take out the 
1 bones, cut off the head and tail, and lay the 
cel flat on a dreſſer ; ſhred ſage as fine as poſſible, and 


mix it with black pepper beat, nutmeg grated, and 


falt, and lay it all over the eel, and roll it up hard 
in little cloths, and tie it up tight at each end: then 
| ſet over ſome water with pepper and ſalt, five or ſix 
cloves, three or four blades of mace, a bay-leaf or 
two; boil it and the. bones and head and tail toge- 


ther; then take out the head and tail, and put it 
away, and put in your eels, and let them boil till they 


are tender; then take them out of the liquor, and 


boil the liquor longer; then take it off, and when it 


is cold put it to your eels, but do not take off the 
little cloths till you uſe tem. e 


To pot Lobſters. 


{aac a dozen of large lobſters; take out all 
1 the meat of their tails and claws after they are 


boiled; then ſeaſon. them with beaten pepper, falt, 
cloves, mace, and nutmeg, all finely: beaten and 
mixed together; then take a pot, put therein a lay- 
er of freſh butter, upon which put a layer of lob- 

ers, and then ſtrew over fome ſeaſoning, and re- 
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peat the ſame till, your pot is full, and your lobſter 
all in; bake it about an hour and an half, then ſet 
it by two or three days, and it will be fit to eat. It 
will keep a month -or more, if you pour from it the 


| liquor when it comes out of the oven, and fill it yp 
with clarified butter. Eat it with vinegar, TY 


Hung Beef. 


M AKE a ſtrong brine with bay ſalt, petre- 


ſalt, and pump-water, and ſteep therein a 


| rib of beef for nine days; then hang it up in a chim- 


ney where wood or ſaw- duſt is burnt ; when it 83 


| little dry, waſh the outſide with blood two or three 


times to make. it look black, and when it is dried 
enough, boil it for uſe, | Fat 


| Toroaft a Codes Head. 


then ſcotch it with a knife, ſtrew a little ſalt 


on it, and lay it on a ſtew- pan before the fire, with 


ſomething behind it; throw away the water that 


runs from it the firſt half hour, then ſtrew on it 


ſome nutmeg, cloves, mace, aad ſalt, and baſte it 
often with butter, turnipg it till it is enough. If it 
be a large head it will take four or five hours roaſt 
ing; then take all the gravy of the fiſh, as much 
white-wine,, and more meat gravy, ſome horſe-ra- 
caſh, one gr two eſchalots, a_ little ſliced ginger, 
ſome whole pepper, cloves, mace, and nutmeg, a 
bay-leaf gr two; beat this liquor up with butter and 


the liver of the fiſh boiled, broke, and ſtrain- 


ed into it, with the yolks of two or three eggs, ſome 


oyſters and ſhrimps, balls made of fiſh, and fried 
fim round it. Garniſh with lemon and horſe-radiſh, 


To pickke Ox-Palates, 
NAK E your palates and waſh them well with 
L falt in the water, and put them in a pipkin, 
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AK E the head, waſh and ſcour it very clean, 


© with rye-paſte ; bake it with houſhold bread. 
„ ANF „ ' . 
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with water and ſome ſalt, and when they are ready 
to boil ſcum them very well, and put into them 
whole pepper, cloves and mace, as much as will 


give them a quick taſte : when they are boiled ten- 


der. (which will require faur or five hours) peel them 
and cut them into ſmall pieces, and let them cool; 
then make the pickle of white-wine vinegar, and as 
much white-wine; boll the pickle, and put in the 
ſpice as was boil'd in the palates, adding a little freſh 
bier put in ſix or ſeven bay- leaves, and let both 
pickle and palates be cold before you put them tage. 


tier; then keep them for uſe. 


* \ 1 : 


OY 


To make a Ragoo of Pigs- Ears. 

HAK E a quantity of pigs-ears, and boil them 
in one half wine and the other water; cut 
them in ſmall pieces, then brown a little butter, and 
put them in, and a pretty deal of gravy, two ancho- 
vies, an eſchalot or two, a little muſtard, and ſome 
ſlices of lemon, fome ſalt and nutmeg : ſtew all theſe 
together, and ſhake it up thick. Garniſh the diſh 


— ; 


With barberries. 


Beoeef to Collar. 


4 AK E. beef and ſeaſon it with ſalt, gepper, | 


and ſpice, and put in a pound with a pint of 
_ Claret, then roll it up with tape, and bake it in this 
quor with brown bread. wr a Cee 
To make collar d Beef. 
FAKE a flank of beef, falt it with white falt 
| aud let it lie forty-eight hours; then waſh it, 
and hang it in the wind to dry twenty-four hours; 
then take pepper, ſalt. cloves, mace, nutmegs, and 
{alt-petre, all beaten fine; mix them together, and 
rub it all over the inſide ; roll it up hard, and tie 
t fait with tape; put it in a pan with a few bay- 
leaves, and four pounds of butter, covering the pet 
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Oyſter Loaves. 


| AK E a quart of middling oyſters, and waſh 

them in their own liquor; then ftrain them 
thro* a flannel, and put them on the fire to warm; 
then take three quarters of a pint of gravy and put 


to the oyſters, with a blade of mace, a little white 


pepper, a little horſe-radiſh, a piece of lean bacon, 
and half a lemon; then ftew them leiſurely. Take 
three penny loaves, and pick out the.crumb clean; 
then take a pound of butter, -and fet on the fire m a 
fauce-pan that will hold the loaves, and when it is 
melted, take it off the fire, and let it ſettle ; then 
pour off the clear, and ſet it on the fire again with 
the loaves in it, turning them about till you find 
them criſp z then put a pound of butter in a frying- 
pan, and with a dredgmg-box duſt in flower till you 
find it of a reaſonable thickneſs, then mix that and 
the oyſters together; when they are ſtewed enough 
take out the bacon, and put the oyſters into the 
loaves; then put them into a diſh, and garniſh the 
loaves with the oyſters you cannot get in, and with 
ſlices of lemon; and when you have thickened the 
liquor, ſqueeze in lemon to your taſte ; or you may 
try the oyſters with batter to garniſh the loaves. 
To ftew Oyſters in French Rolls. 

E i AKE a quart of large oyſters z waſh them in 

their own liquor, ſtrain it, and put them 
in it with a little ſalt, ſome pepper, mace, and ſliced 
nutmeg; let the oyſters ſtew. a little with all theſe 
things, and thicken them up with a great deal of 
butter; then take fix French rolls, cut a piece off the 
top, and take out the crumbs; take your oyſters 
boiling hot, and fill the rolls full, ſer them near the 
fire on a chafing-diſh . of coals, and let them bg.hot 
through ; as the liquor ſoaks in, fill them yp, with 
more, if you have it, or ſome hot gravy: So 
krye them up inſtead of a pudding. 8 


\ 
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1 T 
AIs E an high pye, then cut a fillet of veal 
into three or four flices, ſeaſon it with ſavoury 
ſpice, a little minced ſage and fweet herbs ; lay it 
in the pye, with ſlices of bacon at the bottom, and 
betwixt each piece lay on butter, and cloſe the pye. 


4 Turkey Pye. 
| B ONE the turkey, ſeaſon it with, ſayoury ſpice, 
D and lay it in the pye with two capons, or two 
wild-ducks cut in pieces to fill up the corners; lay 
on butter, and cloſe the pe. 2 


A Florendine of a Kidney of Heal. 


HRE D the kidney, fat and all, with a little 
_J ſpinage, parſley and lettuce, three pippins and 
orange- peel; ſeaſon it with ſweet ſpice, ſugar, a good 
handful of currants, two or three grated biſkets, 
ſack, orange-flower-water, and two or three eggs; 
mix it into a body, and put it into a diſh, being 
cover'd with puff-paſte ; lay on a cut-lid, and gar- 
niſh the brim, _ VVV 


A Marrou- pudding. 

OIL a quart of cream or milk, with a ſtick of 

cinnamon, a quarter'd nutmeg and a large 
blade af mace; then mix it with eight eggs well 
beat, a little ſalt, ſugar, ſack, and orange-flower- 
water; ſtrain it; then put to it three grated bifkets,an. 
handful of currants, as many raiſins of the ſun, the 
marrow of two bones, all in four large pieces; put 
it into a diſh, having the brim thereof garniſh'd with 
puff-paſte, and raiſed in the oven; then lay on the 
four pieces 6f marrow, ' knots and paſtes, fliced 
en and r pe. 
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A Galves-Foot Pudding. 


" A K E Calyes-feer, ſnred them very fine, and 
mix them with a penny - loaf grated and ſcald- 
ed with a pint of cream; put to it half a pound of 
ſhred beef ſuet, eight eggs, and a handful of plump*d 
curranits  . ſeaſon it with ſweet ſpice and ſugar, a 
little fack, orange-flower-water, and the marrow of 
two bones; then put it in a veal caul, being waſhed 
over with batter of eggs; then wet a cloth and 

it therein; tie it cloſe up; when the pot boils, put 
it in; boil it about two hours, and turn it in a diſh, 
ſticking on it fliced almonds and citron; let the | 
ſauce be ſack and orange-flower-water, with lemon- 


juice, ſugar: and drawn butter. 
To fff a Shoulder or Leg of Mutton 


with Oyſters. 


AKE a little grated bread, ' ſome beef. het, | 


T yolks of hard eggs, three anchovies, a bit of 


an onion, ſalt, pepper, thyme, winter-ſavoury, 
twelve oyſters, and ſome nutmeg grated : Mix all 
theſe together, ſhred them very fine, and work 
them up with raw eggs like a paſte; ſtuff your 
mutton under the ſkin in the thickeſt place, or 
where you pleaſe, and roaſt it; for ſauce take ſome 
of the oyſter liquor, ſome claret, two or three an- 
chovies, a little nutmeg, a bit of an onion, and the 
reſt of 'the oyſters : Stew all theſe together, then 
take out the onion, and put it under the 1 mutton, 


Sauce for. bail d Mutton, 


T \ AK E a piece of liver as big as a pigeon” egg, 
and boil it tender, with half a handful of par- 


| ſley and a few ſprigs of pot thyme, with the yolks 


of three or four eggs boiled hard; bray them with a 
ſpoon till they are diſſolved ;- then add one:anchovy 
waſhed and ſtripped from the bone, thyme, beaten 


PEEL: 


* 
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pepper and grated nutmeg, with a little ſalt; put 
all theſe together in a ſauce- pan, with a glaſs of 
white-wine, and the gravy that has drained from 
your leg of mutton after it is taken out of the pot, 
dr a quarter of a pint of the liquor the mutton is 
boiled in: Mix it all together, and give it à boll, 
then beat it up with three ounces of butter: you 
may add a tea-ſpoonful of vinegar, which takes off a 
ſweetneſs it's apt to have: it's beſt to make the ſauce 
thick, or it will be too thin when the mutton is cut. 


To boil a Pike. 


UT open the Pike, gut it, and ſcour the 

| outſide and inſide very well with ſalt, then waſh 
it clean, and have in readineſs the following pickle to 
boil it in; water, vinegar, mace, whole pepper, a 
bunch of ſweet herbs, and a ſmall onion; there 
muſt be liquor enough to cover it; when the liquor 
boils put in the pike, and make it boil ſoon, {half 
an hpur will boil a very large pike ;) make your 
ſauce with wite-wine, a little of the liquor, two an; 
chovies, ſome ſhrimps, lobſter, or crab; beat and 
mix with it grated nutmeg, and butter flower'd to 
thicken it; pour your ſauce over the fiſh, garniſh 
with horſe-radiſh and ſlic'd lemon. Retr, 
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Soles to ſtew. 


W HEN your ſoles are waſh'd, and the fins 
cut off, put them into a ſtew- pan, with no 
liquor but a quarter of a pint of white-wine, ſome 
mace, whole pepper, and ſalt; when they are half 
ſtew' d, put in ſome thick cream, and a little piece of 
butter dipp'd in flower; when that is melted, put in 
He oyſters with their liquor; keep them - often 

| ſhaking, till the fiſh and oyſters are enough, of that 
the oyſters will break; ſqueeze in a littlè piece of 
lemon, give them a ſcald, and pour it into the diſh. 


Tg 


1 
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Jo roaſt a Pike. 
T AK E a large pike, gut it, chin it, and lard 


it with eel and bacon, as yeu lard 'a fowl ; 
then take thyme, ſavoury, ſalt, mace, nutmeg, 
ſome crumbs of bread, beet-ſuer, and parſley; ſhred 
all very fine, and mix it up with raw eggs; make it 
in a long pudding, and put it in the belly of your 
pinke; ſew up the belly, and diſſolve the anchovies 
in butter, baſting it with it; put two ſplints on each 
ſide the pike, and tie it to the ſpit ; melt butter 
thick for the ſauce, or if you pleaſe, oyſter-ſauce, 
and bruiſe the pudding in it. Garniſh with lemon. 


TD roaſt. a Pike in Embers. 


H E N your fiſh-is ſcal'd, and well dry'di in 
a cloth, make a pudding with {ſweet herbs, 
grated bread, and onion, wrapt up in butter; put 
it into the belly, and ſew it up, turn the tail into the 
| frouth, and roll it up in white paper, and then in 
rown, wet them both, and tie them round with 
packthread; then rake it up in the embers, and let 
it lie two or three hours; then take it up, and take 
the pudding out of the belly ; mix it with the ſauce, 
ſuch as is uſually made for fiſh, and ſerve it ug. 


) 


A Ragoo of Sweet-breads. © 


T AK E. your ſweet-breads and ſkin them put 
ſome butter in the frying- pan, brown it With | 
flour, and put the ſweet-breads in; ſtir them a little, 
and turn them; then put in ſome ſtrong broth aud 
muſhrooms, ſome | pepper, ſalt, cloves and mace; let 
them ſtew half an hour; then put in ſome fore d- 
meat balls, ſome artichoke-· bottoms cut ſmall and 
thin; make it thick, and ſerve it up with ſlic'd lemon. 


A Ragoo of Oyſters. 


Þ U T into your ſtew-pan a quarter of a pound of 
butter, and let it boil ; then take a quatt of oy- 


ters, firain them from their W and put them 
. „„ 
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a pound or more of butter, 


part; ſeaſon it with 
nutmeg, and ſweet-herbs, ſhred ſmall, and mix d 


Xt over the head, and roll it up had, Ball it OTE 
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to the butter; let them ftew with a bit of eſchalot 
ſhred very fine, ſome grated nutmeg, and à little 


ſalt; then beat the yolks of three or four eggs with 


the oyſler· liquor and half a pound of butter; ſhake 


all very well together till 'tis thick, and ſerve it up 


with ſippets, and garniſh with fliced lemon. 


To mumble Rabbets and Chickens. 


U T into the bellies of your rabbets, or chic- 
kens, ſome parſley, an onion, and the liver; 
ſer it over the fire in the ſtew;pan with as much wa- 
ter mixed with a little ſalt as will cover them ; when 
they are half boiled take them out, and ſhred the 
put liver, and onion ; tear the fleſh from the 


ones of the rabbet in ſmall Aakes, and put it into 


the ſtew-pan again with a very little of the liquor it 


was boiled in, a pint of white-wine, ſome gravy, half 
and ſome grated nut- 
meg; when 'tis enough, ſhake in a little flour, and 
thicken it up with butter, Serve it on ſippets. 


T0 flew Muſhroom. 


\ A K E ſome ſtrong broth, ſeaſon it with a 
bunch of ſweet herbs, ſome ſpice and ancho- 
vies, 1 it over the fire till tis hot; then put in 
the muſhrooms, and juſt let them boil up; then take 


the yolks of eggs, with a little minced thyme, parſley, 


and ſome grated nutmeg 3 and ftir it over the fire til 
tis thick. Serve it up with ſliced lemon. 


To collar a Calf's Head. 


A KE a calf's head with the ſkin and hai 
upon it; ſcald it to fetch off the hair; parboil 


it, but not too much; then get it clean from the 


bones while it is hot; you mult flit it on the fore- 


per, ſalt, cloves, mace, 


together with the yolks of three or four eggs 3 ſpread 
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for three hours. in juſt as much water as will cover 


it; when tis tender tis boiled enough. If you do 


the tongue, firſt boil it and peel it, and ſlice it in thin 
ſlices; and likewiſe the palate, putting them and the 
eyes in the inſide of the head e you roll it up. 
When the head is taken out, ſeaſon the pickle with 
falt, pepper, and ſpice, and give it a boil, adding 


to it a pint of white-wine, and as much. Vinegar. 
When *tis cold, put in the collar; ; and when you 


uſe 1 * cut it in flices. 


Jo collar Cow-H, EO 


A K E five or ſix cow-heels or feet, and bone | 


them while they are hot.; lay. them. one upon 


another, ſtrewing ſame ſalt between; then roll them 
up in a coarſe cloth, and ſqueeze in both ends, and 


ie them up very hard; boil it an hour and half; 
then take it out, and when it's cold put it in common 
ſouce- drink for brawn, Cut off a little at each end, 
it looks better. Serve it in * or in the collar, as 


you pleaſe. 
A Tanſy. 


be 


B. I L a quart of cream or milk with a ſtick of 


cinnamon, quarter'd nutmeg, and a large blade 
of mace; when half cold, mix it with twenty yolks 
of eggs, "and ten whites ; ſtrain it, then put to it 
four grated biſkets, half a pound of butter, a pint of 
ſpinage⸗ il vice, a little tanſy, ſack, orange - flower- 
water, ſugar, and a little ſalt; then gather it to a 
body over the fire, and pour it into your diſh, being 


well butter*d : "When." it is baked turn it on a pye- 


plate; ſqueeze on it an orange, grate on ſugar, and 
garniſh it with Thc'd orange and a little tanſy. Made 
in a diſh ; cut as you pleaſe. 


5 cotch Collops. 


0 T your collops off a fillet of veal; cut them 


1 hack em and fry them in freſh butter; 


then 


{ 
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| then take them but and brown your pan with but: & 


ter and flour, as you do for a ſoop. Do not make 
it to thick : put in your collops and ſome bacon 


cut thin and fry d, and ſome forc'd-meat balls fry'd, 
ſonie muſhrooms; oyſters, artichoke-bottoms, ſliced 
lemon, and ſweet-breads, or lamb-ſtones ; © ſome 
ſtrong broth, gravy, and thitk-butter ; toſs up all 


. Garriſh the diſh with ſliced lemon. 
To flew a Rump of Beef. 


EAS ON your .rump of beef with two nut- 
megs, ſome pepper and ſalt, and lay the far ſide 
downward in your ſtew-pan'; put to it a quarter of 


a pint of vinegar, a pint of claret, three pints of 


water, three whole onions ſtuck with a few cloves, 
and a bunch of ſweet herbs; cover it cloſe, and let 
it ſtew over a gentle fire four or five hours; "ſcum 


off the far from the liquor, Lay your meat on fip- 
pers, arid pour your liquor over i, Garhiſh your 
diſh with ſcalded greens. 


To roaſt an Eel. 


A K E a large eel, and ſcour him well with 
ſalt; ſkin him almoſt to the tail; then gut, 


and waſh, and dry him ; take a quarter 'ﬆ a pound 


of ſuet, ſhfed as fine as pöflble; put to it ſwett-herbs, 


an eſchalot likewiſe, ſfired very fine, and mix it to- 


gether with ſome ſalt, pepper, and gfated fiuteneg : 


dorch your eel on both ſides, the breadth of a fingers 


diſtance, and waſh it with olks of eggs, and ſfrew 
ſome ſeaſoning over it, and ſtuff. the belly with it; 
thert draw the ſkin over it, put a long ſkewer through 


it, and tie it to the ſpit ; baſte it with PR, and 


make the ſatice anchovy and butter melted. 


To make a pale Fricaſee. 


AK E lamb, chicken, or rabbets, cut in pie- 5 
ces, waſh it well from the blood, then put it 


in a rn pan or ſtew- pan; put in as fair wa⸗ 


| On 


— 


d ts; ca. 


FFC 


\ 


lemon. 
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ter as will cover it ; add falt, a bunch of frveet-herbs, h 


ſdme pepper, an onion, two anchovies, and ſtew its 


till it is enough; then mix in a porrenger ſix nnd - 
of eggs, a glaſs of white-wine, a nutmeg grated, 2 


little chopp' dparſley, a piece of freſh butter, and Hrs 


or four ſpoonfuls of cream; beat all theſe together, and 


put it in a ſtew- pan, ſhaking i it together till tis thick. 
Diſh it on ſippets, and garniſh with ſliced lemon. 


To pickle Oyſters. 


\ P E N your oyſters, get the grit from: them, | 
and ſtew them in their own liquor in an earthen. 


pipkin till they are tender; then take up the oyſters, | 
and cover them, that they may not be diſcoloured ; 


then increaſe the liquor with as much more water,” 
and let it boil till one third is conſumed ; then put 
your oyſters into-your pot or barrel, laying between 
the rows ſome whole pepper and ſp? ce, and a fehr 
bay-leaves; and when the pickle is cold, pur it 0 
your oyſters, and keep them very eloſe covered. 


To haſh a Calf Head. 


O1L your calf *s head almoſt 8 999 
when *tis cold, cut the meat in thin flices clean 
from the bones; put it into a ſtew- pan, with ſome 
ſtrong broth, a glaſs of white-wine, ſome oyſters and 
their liquor, a bunch of ſweet-herbs, two or three 
eſchalots, a nutmeg. quarter'd, and let-theſe ſtew on 


a ſhow fire til they are enough; then put in two or 


three anchovies, the yolks of four eggs well beaten; | 
and a piece of butter, and thicken it up; then have 
ready try*d ſome thin flips of bacon, ſome fore d- meat 
balls, ſome large oyſters dipp'd in butter; the brains 


firſt boiled and then fried, ſome ſweet-herbs cut in 
ſlices, ſome lamb-ſtones cut in rounds; then put 


your -haſh/in your diſh; and the other things, ſome 
round and ſome on it. Garniſh the diſh wich en 5 


* 


4 
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2⁰ make Scotch Collop "ih 


| U chin flices Gut of a leg of nar as many 
as you think will ſerve for à diſh; hack them, 
N lard ſome with bacon, and fry them in butter; 
then take them out of the pan, and keep them 
warm; clean the pan, and put into it half a pint of 
oyſters, with their liquor, ſome ſtrong broth, one or 


two eſchalots, a glaſs of white- Hines two or three 


anchovies minced, ſome grated, nutmeg ; let theſe 
have a boil up, and thicken: it with four or five 

and a piece of butter; then put in your col- 
lops, and ſhake them together till tis thick; put 
dried ſippets on the bottom of the diſn, and put your 
collops in, and ſo mY as r Ke. ofthe things in 


=” Fricaſu of 7 nal: 


'UT a fillet of veal in thin ſlices, a Idle b LA 
der than a crown-piece,, beat chem with a.row- 


Pour haſh, 


ling pin to make them tender; then ſteep them in 


milk three hours, take a blade or two of mace, 2 

few corns of pepper, a ſmalt ſprig of thyme, a lit- 
tle piece of lemon: peel, a bone of mutton and the 
veal-bones ; ſtew them gently all together for ſauce; 


f you have no mutton, a little piece of beef, if no 
beef, a ſpoonful of gravy at leaſt; then drain the 


milk from the veal, and put freſh milk into a ſtew- 


pan, and ſtew the veal in it. without falt, for that 


curdles the milk; ſtew it till it is enough, or you 


may half ſtew it, and fry it as pale as poſſible ; then 


drain it, and rain the ſauce, which beat up with 
ſome ſalt, flour, and butter, a pretty deal of cream, 
and ſome white-wine juſt at the laſt you may ſhred 


a little parſley, and ſcalding it, ſtrew it upon the 
veal, and ſqueeze a little lemon, which wilt thicken 


the ſauce. Yo may make the ſame ſauce for this 
as you do for 225 boil'd- turkey, $i] you like it 


P Pry oy. 
| pulbd 


— os 


done this way muſt be killed the night before, and 


F i 
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Pula Chickens. 


DD ON L fix chickens near enough; flea them 
and pull the white fleh all off from the bones; 


ſcalding hot, the gravy that runs from the chickenꝭ, 
a few ſpoonfuls of that liquor they were boil'd in; 
to this add ſome raw parſley ſhred fine, give them 
a toſs or two over the fire, and duſt a little flour up- 
on ſome butter, and ſhake up with them. Chi 


x 
lrtle more than half boiled, and pulled in pieces as 


— 


broad as your finger, and half as long; you ma 
add a ſpoonful of white wine. „ 1 
A fricaſee of Chickens. 
FTER you have drawn and waſh'd your 
chickens, half boil them; then take them 
up, cut them in pieces, put them into a frying-pan, - 
and fry them in butter ; then take them out of the 
pan, clean it, and put in ſome ſtrong broth, ſone 
white-wine, ſome grated nutmeg, a little pepper, 
falt, a bunch of ſweet herbs, and aii eſchalot or 
two; let theſe, with two or three anchovies, ſtew 
on a ſlow fire and boil up; then beat it up with 
butter and eggs till it is thick; put your, chickens 
in, and toſs them well together; lay Gippets in the 
diſh, and ſerve it up with ſliced lemon and fried 
Pally. , i res od re 
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AKE veal, chicken, or rabbet, with as much 

1 marrow, or beef-ſuet, as meat; a little 
thyme, lemon- peel, marjoram, two anchovies, waſh- 
ed and boned ; a little; pepper, ſalt, mace, and 
cloves; bruife the yolks of hard eggs, ſome oyſ- 
ters, or muſhrooms; mix all theſe together, chop 
them, and beat them in a mortar very fine; 
| E | | | then 


5 


put it in a ſtew- pan with half a pint of cream, made 
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then ſpread the caul of a breaft of veal on a table, 
and lay a layer of this, and a layer of middling ba- 
con, cut in thin ſmall pieces, rolling it up hard 
in the caul; roaft ot bake it, as you like ; cut it into 
thin flices, and 4 it in 1 eng with a rich gravy 
fauce. 


© Gravy 70 leep for wn 

\AKE a piece of coarſe beef, cover it with 
water; when it has boiled ſome time, take 
out e beat it very well, and cut it in pieces 
to let out che gravy; then put it in again, with a 
bunch of ſweet-herbs, an onion ſtuck with cloves, 
a little ſalt, and ſome whole pepper; let it ftew, but 
not boil ; when it is of a brown colour it is enough; 
take it up, put it in an earthen pot, and let it ſtand 
to cool; when it is cold ſkim off the fat; it will 
keep a week unleſs the Peather be very hot. If 

for a brown fricaſee, pune butter in your fry- 
ing-pan, and ſhake in ita little flour as it boils, and 
put in ſome gravy, with a glaſs of claret, and ſhake 
up the fricaſee in it, If is of white fricaſee, then 


melt your butter in the „ with a little white- 
wing a ſpoonful or two © ng Moen. phe 


An Amulet of Eger 50 „ es Way. 


__ KE a dozen of eggs, beat them very well, 
ſeaſon. them with 1a — mathe A br pepper, 
then have your frying good deal of 


freſh butter in it, and TOR ral be . hot; then 


put in your eggs, with four ſpoonfuls of ſtrong gra- 
vy, and have ready parſley, and a few chieves cut, 
and throw them over it, and 5 is e 
it; and when ß band . | 
lemon « over * 


AF mage of "Rabbere. (2 ora 
C2 and waſh your rabbets 'yery well 2 put 


them in 2 frying-pan; with a rt of butter, 
an onion ſtuck wtth'cloves,” a bunch of ſweet-herbs, 
af ſome ſalt; Jet it ſtew till it is enough; then 

at up the yolks of ſix eggs, with a glaſs 2 white- 
* a little parſley ſhred, a nutmeg grated, and 
mix it by degrees with the liquor in your pan ; ſhake 
i till it is thick, and ſerve it up an pes. Gardiſh 
the diſh Re ſliced lemon. : 


A Fricaſee of Tripe. 


AAKE len tripes, cut and ſcrape them 
from all the looke fluff; cut them in pieces 
two inches ſquare, and-then cut them a-croſs from 


corner to corner, or in what ſhape you pleaſe z pur 


them into à ſtew· pan, with half as much whure- 
vine as will cover them, fliced ginger, whole Per. 


per, 2 blade of mace, a little ſprig of roſemary, a 


bay- leaf, an onion, or a ſmall clove of garlick; 
when it begins to ſtew, a quarter of an hour will 
do it; then take out the herbs and onion, and put 
in alittle ſhred parſley, the juice of a lemon, and 
a little piece of anchovy ſhred ſmall, a few ſpoon- 
fuls of cream, the yolk of an egg, or a piece of 
butter: ſalt it to your taſte z when it is in the diſh, 
3 lay” on 6 Fe Bella ſpinage and fliced 


4 Fricaſee of double Tripe. het 
YU T your. tripe in ſlices two inches long, and 
put it into-a-ſtew-pan ; put to it à quarter of 


| n 


a pound of capers, as much ſamphire ſhred, half 5 


pint of ſtrong broth, as much white- wine, a by | 
of freer herbs, 4 lemon ſhred ſmall; ſtew. all theſe 
ne ties till bra then take l | 
8 the yolks of three qr 
br ap, a parſley, boiled green and chops, 
uy 2 ſome 


— 
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ſome grated nutmeg and ſalt; ſhake it well toge- 
ther; ſerve it on ſippets; garniſh with lemon. 
4 Fricaſee of Ox-Palates. ' 
M AKE the gravy thus : Take two pounds of | 
UL beef, cut it in little bits, and put it in a 
ſauce- pan, with a quart of water, ſome ſalt, ſome 
whole pepper, an onion, an eſchalot or two, two 
or three anchovies, a bit of horſe-radiſh ; let al! 
theſe ſtew till it is ſtrong gravy ; then ſtrain it our, 
and ſet it by ; then have ten or twelve ox-palates, boil 
them till they are tender, peel them, and cut them 
in ſquare pieces; then flay and draw {two or three 
chickens, cut them between every joint, ſeaſon them 
with a little nutmeg, ſalt, and ſhred thyme, pu: 
them in a pan, and fry them with butter; when they 
are half fry'd, put in half your gravy, and all your 
palates, and let them ſtew together; put the reſt of 
your gravy into a ſauce- pan, and when it boils, 
thicken it up with the yolks of three or four eggs, 
beaten with a glaſs of white - wine, a piece of butter, 
and three or four ſpoonfuls of thick cream; then 
pour all into your pan, ſhake it well together, and 
diſh it up; garniſh with pickled grapes. 
A Fricaſee of great Plaice or Flounders. 
R UN your knife all. along upon the bone on the 
IN back-fide of your plaice, then raiſe the fleſh 
on both ſides from the head to .the tail,. and take 
out the bone clear; then cut your plaice in ſix col 
lops, dry it very well from the water, ſprinkle it 
with ſalt, flour it well, and fry it in a very hot pan 
of beef-cripping, ſo that it may be criſp ; take! 
out of the pan, and keep it warm before the fire; 
then make clean the pan, and put into it oyſters and 
their liquor, ſome whe wine, the meat of the ſhell 
of a crab or two: mince half the oyſters, ſome gra- 
ted nutmeg, three anchovies :: let all theſe ſtew up 
8 x 3 HOT rogether ; 


I "T BY 


1? 3 


together; then put in half a pound of butter, and 
put in your plaice; toſs them well together, diſh 
chem on ſippets, and pour the ſauce over them; 
oarniſh the diſn with yolks of hard eggs minced, 
and fliced lemon. After this manner do ſalmon, or 


: 


any firm fiſh. "1 


Jo Pricaſee Fiſh. = 
M EL. T butter according to the quantity of 
VI fiſh you have, melt it thick, cut your fiſh 
in pieces in length and breadth three fingers, then 
put them and your butter into a frying or ſtew-pan; 
it muſt not boil too faſt, for fear of breaking the 
fiſh, -and turning the butter into oil; turn them often 
till they are enough; put in a bunch of  ſweet-herbs 
at firſt, an onion, two or three anchovies cut ſmall, 
a little pepper, nutmeg, mace, lemon- peel, two or 
three cloves; when all theſe are in, put in ſome cla- 
ret, and let them ſtew all together; beat up ſix yolks 
of eggs and put them in, with ſuch pickles as you 
pleaſe, as oyſters, muſhrooms, and capers; - ſhake 
them well together that they do not curdle ; if you 
put the ſpice in whole, take it out when it is done; 
the ſeaſoning ought to be ſtewed firſt in a little water, 
and then the butter melted in that and wine before 
you put the fiſh in. Jacks do beſt this way. 


Abe Suh. 


+ 44RP 
as, of 


LE ANS E your eraw-fiſn, and boil them in 
water, ſalt and ſpice, pull off their feet and 
tails, and fry them; break the reſt of them in a ſtone- 
mortar, ſeaſon them with ſavoury ſpice and an onion, 
hard eggs, grated bread, and ſweet - herbs boiled in 
ſtrong broth ; ſtrain it; put to it ſcalded chapt par- 
ley and French rolls, then put them therein with a 
tew dry'd muſhrooms : garniſh the diſh with ſliced 
lemon, and the feet and tails of the craw-fiſh, A 


lobteroſyop is done the ſame way. 
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- To boil Mullet, or any ort of E 1 


\CALE your fiſh, and waſh them, ſaving their 
: liver, or tripes, rows, ot ſpawn'; boil them in 
water ſeafon*d with ſalt, white-wine vinegar, White. 
wine, a bunch of ſweet-herbs, a fliced lemon, one 
or two onions, ſome horſe-radiſh; and when it boils 
up put in your fiſh ; and for ſauce, a pint of oyſ- 
ters with their liquor, a lobſter bruiſed or minced, 
or ſhrimps, ſome white-wine, two or three ancho- 
vies, ſome large mace, a quartered nutmeg, a 
whole onion; let theſe have a bail up, and ka 
it with butter and the yolks of two or three 
| ſerve it on ſippets, and garniſh with lemon. 


T7 butter Shrimps. 


\TEW a quart of ſhrimps i in half a pint of white- | 
wine, a nutmeg grated, and a good piece of 
butter; when the butter is melted, and they are hot 
through, beat the yolks of four eggs, with a little | 
white-wine, and pour it in; ſhake it well, till it is of 
the thickneſs, you like; then diſh. i it on e e 
gon with fliced lemon. 


o butter Crabs or Lale. . 


ou R crabs or lobſters being boiled and cold, 
take all the meat out of the ſhells and body, 
break the claws, and take out all their meat, mince 
it ſmall, and put it all together, adding to it two or 
three ſpoonfuls of claret, a very little vinegar, a 
nutmeg grated; let it boil up till it is thorough hot ; 
then put in ſome butter melted, with ſome ancho- 
vies and gravy, and thicken up with the yolks of an 
l. and two; when it is Vang rags in in N lage 
: u, ho cm nn een znoptyligns d 


4 


oy 
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5 . Another. * 
NAR E the meat out of the ſhells, and mi it 
1 well together with ſome {white-wine, grated 
nutmeg, falt, and the juice of a lemon, or a little 
' vinegar, put it into a ſauce-pan and ſtir it over 2 
| ſlow fire, with a piece of butter. If they are crabs 


warm the ſhells and put the meat in again; if lob 


ſters, in a china diſh 3; ſome beaten pepper does well. 


To roaſt Lobflers. _ 


with water an ſalt till they look very red, 


and are enough; then baſte them with butter and 


ſalt, take them up, and ſet little diſhes round with 
the ſauce, ſome plain melted butter, ſome oyſter- 


fee,” .. 
To flew Carp, . 


FAKE a live carp, eut him in the neck 
and tail, and ſave the blood ; then open him 
in the belly; take care you do not break the gall; 
put a little vinegar into the belly, to waſh out the 
blood; ſtir all the blood with your hand; then put 
your carp into a ſtew- pan; if you have two carps, 
you may cut off one of their heads an inch below 
the gills, and lit the body in two, and put it into 


your ſtew-pan after you have rubbed them with 
ſalt ; but before you put them in, your hquor mult 


boil, a quart of claret, or as much as will cover 
them, the blood you faved, an onion ſtuck with 


cloyes, a bunch of fweet-herbs, ſome gravy, three 


anchovies. When this liquor boils up, put in your 
fiſh, ' cover it cloſe, and let it ftew 11 for about 
a quarter of an hour; then turn it, and let it ſtew a 
little longer; then put your carp into a diſh, and 
beat up the ſauce with butter melted in oyſter-liquor, 
and pour your ſauce oo 


* 
. 


| TE your lobſters to the ſpit alive, baſte ther | 
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and rivets, muſt be laid on the top: garniſh the diſh 
with fry' d ſmelts, oyſters, or ſpitchcock-eel, lemon 
Alnotber Way to flew Carp. 

\AKE two carps, ſcale and rub them well with 
| ſalt; cut them in the nape of the neck and 
round the tail, to make them bleed; cut up the belly, 
take out the liver and guts, and if you pleaſe to cut 
each carp in three pieces, they will eat the firmer; 
then put them in a ſtew- pan, with their blood, a quart 
of claret, a bunch of ſweet-herbs, an onion, one or 
two eſchalots, a nutmeg, a few cloves, mace, whole 
pepper; cover them cloſe and let them ſtew till they 
are half enough, then turn them, and put half a 
pound of freſh butter, four anchovies, the liver and 


guts, taking out the gall, and let them ſtew till they 
are enough; then beat the yolks of five or ſix eggs, 


with a little verjuice, and by degrees mix it with the 


; liquor the carp was ſtewed in: juſt give it a ſcald to 


thicken' it; then put your carp in a diſh, and pour 
this oyer it; garniſh the diſh with a ſliced lemon. 


Jo collar Salmon. 


FINAKE a fide of ſalmon, and cut off about a 
. handful of the tail; waſh your large piece 


verywell, and dry it with a cloth ; waſh itover with 
the yolks of eggs; then make ſome forc'd mea- 


with that you cut off the tail; but take off the ſkin, | 


and put to it a handful of parboiPd oyſters, a tail 
or two of lobſter, the yolks of three or four eg 


boil'd hard, ſix anchovies, a good handful of ſweet- | 


herbs chopt ſmall, a little ſalt, cloves, mace, nut- 


meg, pepper, and grated bread; work all tlieſe | 


together into a body with the yolks of eggs, and 
lay it all over the fleſhy part, and a little more pep- 
per and ſalt over the ſalmon ; ſo roll it up in a collar, 


and bind it with broad tape; then boil it in water 


and ſalt, and vinegar z but let the liquor boil fit? 


wa 3 © 9 


SH - 0 © --- 


then 
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then put in your collars, and a bunch of ſweet- 


herbs, fliced ginger and nutmeg z let it boil, but 


not too faſt; it will require near two: hours boiling z 
when it is near enough, take it up; put it in your 
ſouſing- pan, and when the pickle is cold, put it to 
your falmon, and let it ſtand in it till uſed ; otherwiſe 
you may pot it after it is boiled, and fill it up with 
clarified butter, as you pot fowls; that way will keep 
longeſt a et es Ine errgts 1 2k 
„ Eels to conar; 5 

P LIT them down the belly, and take the 

bones out clean, make a ſeaſoning with ſpice 
powder'd, and herbs chopt fine; ſtrew it in, and 
roll them up, and ſew a cloth over each eel, ſo boil 
them in a pickle made as for tench, and when they 
are boiled enough, lay them out and keep them in 


it; the cloths muſt be taken off when the eels are cold. | 


J᷑07 collar Veniſon. 
AK E a ſide of veniſon, bone it, and take 
away all the ſinews, and cut it into ſquare 
collars, of what bigneſs you pleaſe; it will make 


two or three collars; lard it with fat clear bacon, 


cut your lards as big as the top of your finger, and 
as long as your little finger, then ſeaſon your ye- 
niſon with pepper, ſalt, cloves, mace, and nutmeg z 
roll up your collars; and tie them cloſe with coarſe 


tape; then put them into deep pots; put ſeaſoning 


at the bottom of the pot, with freſh butter, and three 
or four bay-leaves ; then put in your veniſon, ſome 
_-eaſoning, and butter on the top, and over that 
ſome beef. ſuet finely ſhred and beaten; then cover 
up your pot with coarſe paſte; they will take four 


or five hours baking; then take them out of the 
oven, and let it ſtand a little; then take out your 


veniſon, and let it drain well from the gravy: take 


of all the fat from the gravy, and add more butter 


to that fat, and ſet it over a gentle fire to cken 
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; _ then make your pots clean, or have pots fit 
for each collar: Put a little ſeaſoning at the bottom, 


and ſome of your clarified butter; then put in your 


veniſon, and fill up your pots with clarified butter; 
and be ſure your butter be an inch above the meat; 
and when tis thorough cold, tie it down with dou- 


ble paper, and lay a tile on the top; they will keep 
ſix, or eight months: You may, if you pleaſe, when | 


uſe a pot, put it in boiling water a minute, and 
it will come whole.out : Let it ſtand till it is cold, 


and ftick it round with'bay-leaves, and one e pg on 


the top. 
Jo pot IWWeats-Te angues. 
T neats-tongues, and rub them very 


well with ſalt and water (bay ſalt is beſt ;) then 
deal of ſalt· petre, 


5 mp- water, with a 

ſome white ſalt, and ſome cloves and mace ; boil it 
well and ſkim it; when it is cold put your tongues 
in, and let them lie in it ſx days; then waſh them 
out of the liquor, put them in a pot, and bake them 
with bread till they are very tender ; when they are 


taken out of the oven, off their ſkins, put them 


in the pot you intend to keepthem in, and cover them 


over with clarified butter: "They will keep fonr or 


five months. 


To collar a Breaſt of V. 24l. 


A K E a breaſt of veal, bone it, waſh it, and 
dry it in a clean cloth ; then ſhred thyme, 
winter-fayoury, and parfley, very ſmall, and mix 
it with ſalt, pepper, cloves, mace, and nutmeg 3 
then ſtrew it on the inſide of your meat, and roll 


it up hard, beginning at the neck end; tie it up 


with tape, and put it in a pot fit to boil it in, 
ing upright: You muſt boil it in water and ſalt, 
andd a bunch of ſweet-herbs ; when it is boiled enough 
: wake it off the fire, * 


4 0 
" 
- 1 
* 


a u is 0g ene "ION 


TE LEP OO CES OCT OE ˙ . OE OE OO On RY OD EE I 


a a. 


hi Egger hre he k 6966," bf elſe boil ſalt and 
water ſtrong — and when that 


8 cold; == it on you V hen you ferve it to 
the table, er irn werd hoes, Garniſh Rar 


and fennel, | | 
e colt a. Pig... wil! OT 
5 UT of de head of your pig, and the body 


aſunder ; bone it, and cut two collars off each 


fide; mne onC AT then'take 


- ſhred them very ſmall, mix them 


every ſide, — and roll it up, 
coarſe tape; boil chem in fair water and falt, till 
they are very tender: Put two or three bl ades of 
_ in the, kettle, and when they are enough, take 
em up and lay them in ſomething to cool ;. ſtrain 
5 ſome of the liquor, and add to it ſome vin 
and ſalt, a little White- wine, and three or four bay- 


kaves ; gi Earthen rem n 
he collars 1 for uſe. 985 


4 
1 


bone, it flat, and flaſh it in- ſeveral 
ſalt it well, —— it lie in che lit three days; 


then take it out, and let it lie in running water 


with a handful of ſalt three days longer; then 
take it out, dry it wich u ctoth, and ſeaſen it with 
pepper, falt, nutmeg 
ounces of &. © rata beaten ;. then Jhred two 
or three pounds of beef-ſyet, and one pound in 
lumps, and three pounils of butter, zut ſome in 5 
bottom of the pot you bake it in; n put in your 
beef and che reſt of tlie butter and ſuet on the top; 
cover your. pot over with coarfe paſte, and ſet it 
all nigfit with houſhol@ bread ; in the morning dra 
it, and douf off all the far ints a pot, and drain ou 
Fs pull the meat al * fat 7 


50 


ſtrewing ſome 
and tie it with 


Pains „ cor out de 


cloves, mace, and two. 
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e Ganda Hot S 


jean, and work it into your pots that you keep it in 

while it is hot, or it will not cloſe ſo well; then cover 
it with the clear fat you poured off; paper it Aden 

'tis cold; it will keep ee. or ſix . 


To make artificial Veniſon. 


ONE a rump. of beef, or a large ſhoulder of 
mutton; then beat it with a rolling pin; ſea- 

ſon it with pepper and nutmeg; lay it twenty-four 
hours in ſheep's-· blood; then dry it with a cloth, and 
ſeaſon it again with pepper, ſalt, and ſpice. Put your 
meat in the form of a paſte, and bake it as a veniſon - 


, and make a gravy with, the bones, co __ 
when ns drawn our of the Ovens! {int ic: noe 


 Scotch-Collops. | boa E d E 


ARE the ſkin from a fillet of veal, and cut 

it in thin collops, hack and ſcotch them with 
a back of a knife, lard half of them with bacon, 
and fry them with a little brown butter; then take 
them 25 and put them into another toſſing- pan; 
then ſet the pan they were fry'd in over the fire again, 
and waſh it out with a little ſtrong broth, rubbing 
it with your ladle, then pour it to the collops, do 
this every pan full till all are fried; then ſtew and 
toſs them up with a pint of oyſters, two anchovies, 
two ſhiver'd palates, cock's-· combs, lamb-ſtones, 
and * blanch'd and ſliced, ſavoury balls, 
onions, a faggot of ſweet · herbs; thicken it with 
brown butter, and garniſh it with lemons. 


"Chickens fore d with Opfters. © | 5 A 


AR D and truſs them; make a forcing. with 
oyſters, f weet - breads, parſley, trufflles, muſh- 
rooms, and onions; chop theſe together, and ſeaſon 
it; mix it with a piece of butter and the yolk of an 
(V8 then tie them at both ends and roaſt theres Lk 

en make for them a ch Me n wh with 
liced lemon. Sea Fe | 


vt? 


The # 5 Fus ee 


A Calf*s-Head haſh'd. 


"OUR calf's-head being ſlit and cleanſed, 

1 half boiled and cold, cut one fide - into thin 
pieces and fry it in butter; ; then having a toſſing- 
pan on the ftow with a ragoo for made-diſhes, toſs 
it up and ſtew it together, and ſcotch the other ſide 
croſs and croſs, flour, baſte, and boil it. The haſh 
being thickened with brown butter, put it in the 
diſh;; lay over and about it fried balls, and the tongue 
fliced and larded with bacon, lemon-peel, and beet- 
root; then fry the batter of eggs, ſliced ſweet-breads, 
carv'd) ſippets and oyſters ; lay in the head, and 
place theſe on and about the head; and pour? it 
with ſliced orange and lemon. 


A Ragoo of a Breaft of V. 2al. © 


B ON E breaſt of veal,” cut a handſome ſquare 
LJ piece, and the other part into ſmall pieces, 
brown it in butter; then ſtew and toſs it up in your 
ragoo for'made-diſhes ; thicker ic with brown but- 
ter; put then the ragoo in the diſh, lay on the 
ſquare piece dic*d, with lemon, ſweet⸗ breads, ſippets, 
and bacon fry'd in the batter of eggs. and h it 
with ſliced orange. 


To recover V. enifor when it Sinks. © 


AK E as much cold water in a tub as will co- 

ver it a handful over, and put in good ſtore 

of ſalt, and let it lie three or four hours; then take 
your veniſon out, and let it lie in as Suck hot wa- 
ter and falt ; and let it lie as long as before; then 
have your cruſt in readineſs, and take it out, and 
dry it very well, and ſeaſon it with pepper and falt 
pretty high, and put it in your paſty. Do bot uſe 
the bones of your veniſon for gravy, bur get | freſh 


beef -or other onen —_— 
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| How aan, a; 


T a good fowl, kill, pull 46d Dx, 


lit che ſkin down the back, take off the fleſh 
bones; mince it very ſmall, and mix it 

45 e a pint of 
large oyſters chopp'd, two anchovies, an eſchalot, a 
little grated bread, ſome ſweet-herbs; ſhred all theſe 


very well, mix them, and make it up with yolks of 


eggs, put all theſe ingredients on the bones again, 
and draw the ſkin over again 3 ſew up the back, and 
put the fowl in a bladder; boil it an hour and a 
quarter; then ſtew ſome more oyſters in gravy, bruiſe 


in 2 little of your forc'd-meat, and beat it up with 
freſh butter; put the fore! in the middle; pour on 


the fapce. and garniſh with ſliced lemon. 


70 boil Fouls and Cabbage. 


AKE a well-ſhap'd cabbage, peel off ſome of 
| PEE and dps „ 
— then ſcoop out the inſide, and fill the hole with 
ſavoury foro d- meat beat up with two eggs ; let it 
be tied up as a pudding 
the top we the 


2 When the out · ſide is ten- 


der, lay it between two bon'd fowls, and on them 


all ſome melted butter and ſices of fried bacon. 
20 marinade a Leg of Lamb. 


1 neſs of a half-crown ; hack them with the 
of a knife ; then take an eſchalot, three or four an- 


Chovies, ſome cloves, mace, - nutmeg, all beaten; 
put your meat in a diſh, fire ne ſealoningroner it, 
put it in a ſtew- pan, wich as much white- wine, as 


will cover it, and let it lie two hours; then put it all 
together in a frying-pan, and kt it be half enough; 


then take it out, drain it through a colander, ſaving | 


| * r and 


in a cloth, but firſt put on 


a—— a J os a i. wy =, = þHD” 


AKE a 3 


Half | 


Tze Compleat Houſewife. | 
half a pint of gravy 3 eee 
eggs, — r thicken up your. 
ſauce with yolks of eggs and butter, and pour it in 

dhe diſh with your meat: lay ſweet-breads and forc d- 
meat balls over your meat; dip them in es, * 
fry them. e with lens 


AKE Ran . and leave the ae 

Whole; then take the lean of it and make it 
into fore d. meat thus: To two pounds of your lean 
meat, three pounds of beef. ſuet; take away all 
ſkins from the meat and ſuet; then ſhred. both very 
fine, and beat it with a rolling-pin, till you know 
not the meat from the ſuet; then mix with it four 
ſpoonfuls of grated: bread, half an ounce of cloves ' 

and mace beaten, as much pepper, ſome ſalt, few 

ſweet-herbs ſhred ſmall ; mix all theſe together with 

fix raw it into the ſkin again, and ſew 
it up. I you wok ſerve it with anchovy-ſauce; 
if you boil! lit, lay colliflower or French-beaps under 
it. "Garniſh with pickles, or ſtew oyſters and put un- 
3 with ncaa balls, or 10 fried in 


To ragoo 2 Breaff of Veal. 


L your breaſt of veal with bacon ; then 
half boil it in water and falt, whole pepper, 
and a bunch of ſweet-herbs; take it out, and. _ 
it with ſome grated bread, ſweet-herbs ſhred ſinall, 
and grated nutmeg and Lal, all mixed together; 
then broil it on both ſides, and make a ſauce of an- 
chovies and gravy thicken'd up with burter. Gat- 
niſh with pickles, 


i Oy ers. 5 W 
EAT egg wich a little falt, e eee 
and thicken it like thick batter, with _ 

of White 
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64 The Compleat. Hoſewife. 
white bread and fine flour; then dip the oyſters in it, 


and + them brown with beef. dripping. ng 12 


Beef A. la- mode. 


ö FAKE 2. good -burtock., of. beef, jmteclanded 


with great lard, roll'd up in ſavoury ſpice and 
ſweet-herbs ; put it in a great ſauce- pan, and cover 


it cloſe, and ſet i it in * oven all * This is fit 
to eat cold. 


ww . Zurley y, or Lex of. Muinn, 


Fig 


A R D it with bacon, and half roaſt i it; 0 

it off the ſpit, and put it in as ſmall a pot as 
will boil it, put to it a quart of white-wine, ſtrong 
broth, a pint of vinegar, whole ſpice, bay-leaves, 
Feet-mar) oram, winter- ſavoury, and green onions. 
When it is ready, lay it in the diſh, make ſauce 
with ſome of the liquor, muſhrooms, dic'd lemon, 
two or three anchovies; thicken it with brown but- 
ter, and garniſh it with ſliced lemon. 


A Leg of Mutton Ala-rogal.. 


ARD your mutton and flices of veal wich 
bacon roll'd in ſpice and ſweet-herbs ; bring 
them to a brown with melted lard ; boil the leg of 
mutton in ſtrong broth, with all Tom of fweet-herbs, 
and an onion ſtuck with cloves; when it is ready 


lay it on the diſh, lay round the collops, then pour 


on it a ragoo; garniſh with lemon and orange. 


A brown  Fricaſee of Chickens or Rabbets. 


we T them in pieces, and fry them in butter; 
then having ready hot a pint of gravy, 4 little 


claret, white-wine, ſtrong broth, two anchovies, two 


ſhiver'd palates, a faggot of ſweet⸗ herbs, ſavoury ball 
and ſpice, thicken it with n, . _ cet | 


0 £ * be 
8 + * 


PS \!'} 


. — Hunſrolfs 


A White Pricaſee of the ſame. 


T them in pieces, waſh thetn from the blood, 
and fry them on a flow fire; then put them in 
a rod ing-pan, with a little ſtrong broth ; aſon them, 
and tols «them up with muſhrooms, and oyſters ; 
when almoſt enough, put to them a pint of creatn, 
thicken it with a bit of butter roll'd up n . ary 


A Fricaſee of Lamb. 15 
ur an hind of lamb inte thin flices, 
41 ſeaſon it with ſavory ſpice; ſweet - herbs, and 
a ſhallot ; then fry them, and toſs them up in ſtrong 
broth, white - wine, oyſters, balls and yall he, a h =, | 
bromn butter cs thicken it, of a tf duct ralf'd EO 
Vp ENG e | 


Sauce PIT a | Waadexck. 

\AKE avery little claret, „ 
a blade of mace, ſome whole pepper and eſ- 
—— let theſe ſtew a little, then thicken it up wich 
butter; roaſt the guts in the 'woodcock, and. let *em 


run on fi ippets, or a toaſt of white bread,, aud lay it 
under your SOOT. and pour the ſauce! inte the 


diſh. 3 
White Outumbit Face. - 953 oc 


15 AKE fix or eight cucumbers for ſix chickens, 
according as they are in bigneſs ; pare and ſlice 
them with a piece of onion, ſome pepper and alt, 
and as much water as will ſtew them till they are ten- 
der; then tis them up in ſome butter roll'd in flour ; 
it mult be as thick az you can well make it, without 
burning i it, which it is ſubject to; ; you may ſtrain ir 
through a thin colander into another ſauce-pan, to 
take out the ſeeds} then heat it, and you may Por 
4 * 90; * W ie Os or peck * vale. 
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66 The Coipliat nete, 


dd C ucumber Sauce. 


p- A RE and flice them with a piece of onioh, 


then put a piece of butter in the frying· pan, 


and when it is hot put in your cucumbers with flour 
on them, and ſtew them till they are brown; then 
take them out of the pan with a ſlice, and put them 


into a ſauce-· pan, with a little ſauce made of broth 
or gravy, that is ſavoury; when you have ſo done, 
burn a piece of butter in a pan, and when it is ſuffi 
ciently” burnt, put your cucumber ſauce in "7 So, 


and ſeaſon it with ſalt to your taſt 6. 


To fry Cucumbers for Mutton Sauce. 


the cucumbers in thin ſlices; drain them from 
the water, then fling them 1 into the pan, and when 
they are fry'd brown, put in a little pepper and ſalt, 


a bit of an onion and gravy, and let them ſtew to- 
gether, and ſqueeze in ſome juice of lemon; ſhake 
To well, and put them under your mutton. 


To haſh roaſted Mutton. 


VAK E your mutton half roaſted, and cut it 
in pieces as big as a half- crown; then put into 


your ſauce- pan half a pint of claret, as much ſtrong 
broth or gravy (or water, if you have not the other) 
ope anchovy, an eſchalot, a little whole pepper, 
ſame nutmeg fliced, ſalt to your taſte, ſome oyſter- 
liquor, a pint | of oyſters z, let theſe ſtew a little, then 


put in the meat, and a few capers and ſamphire 
ſhred ; when it is hot through,” icken it up'with a 
piece of freſh butter roll'd in flour; toaſt fippets, and 
Jay in your diſh, and pour Four: meat on them: ga- 
* with lemon. 


'To baſh a. je HS 1 100 30 
B OIL. the head and neck at moſt x quarter of 


an hour, the heart * minutes, and the 


I” 


r . os wo on as. mes ˙ . wo. ads noe, ene. 


O VU muſt brown ſome butter in a-pan, and cut 


its 


thicken it up with butter. 


peels minced; 


n 
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in the gravy that runs from it, and a quarter of a 


pint of the liquor they are boiled in, a few ſpoonfuls 
of walnut- liquor, or a little elder-vinegar, a little 
catchup, pepper, ſalt, and nutmeg; the brains a little 


boil'd and chopt, with half a ſpoonful of flour and 


a piece of butter as big as a walnut mixed up with 


them; but before you put in the butter, put in four 


middling, cucumbers. flic'd thin and ſtew'd a little 
time, or you may fry them in butter before you put 
them into the haſh, and ſhake them up together; 
but they are excellent good if only ſtew'd: at the 
time of the year green gooſeberries ſcalded, and in 
grape-time green grapes, to ſtrew on the top. 


To make a ſavoury Diſh of Veal. _ 
U large collops out of a leg of veal, ſpread 


Au them abroad on a dreſſer, hack them with the 
back of a knife, dip them in the yolks of eggs, and 


ſeaſon them with cloves, mace, nutmeg, ſalt, pep- 
per; then make forc'd- meat with ſome of your 
veal, beef-ſuet, oyſters chopt, ſweet-herbs ſhred 
fine, and the aforeſaid ſpice, and ſtrew all theſe over 
your collops; roll and tie them up, put them on 
ſkewers, tie them to a ſpit, and roaſt them; to the 
reſt of your forc'd- meat add the yolk of an egg or 
two, make it up in balls, and fry them; put them 
in the diſn with your meat when roaſted, and make 
the ſauce with ſtrong broth, an anchovy, an eſchalot, 
and a little white-wine and ſpice; let it ſtew, and 


— * f 


* , 


ra 


2543. 43 Cutlets. 4 


UT a neck of mutton: bone by bone, and beat 
it flat with your cleaver; have ready ſeaſoning, 
with grated bread, a little thyme rubb'd to powder, 
thred parſley, with grated nutmeg, and ſome lemon- 
then beat up two eggs, flour your 
i ee ee 


8 


* 
* 


& | - 


1 N 2 . | 


4 on both ſides; dip them in the eggs beat up 
With a little ſalt, and roll them in the grated. bread 
and feaſoning ; put ſothe butter in your frying-pan, 
and When it is hot lay in your cutlets, and fry them 
brown on both ſides ; for ſauce, take gravy or ſtrong 

broth; an omon, ſome ſpice, à bit of bacon and a 
bay leaf, and boil them "well together; then beat it 
on ) with an anchovy, er ſome oyſters, and a quarter 
of a pint of red- wine; ftrow upon your cutlets 
oickled walnuts in quarters, barberries, e | 
cucumbers, and a little ſliced lemon. 


To few a bmuckle of Veal. 


U your veal in proper pieces, ſeaſon it with 
falt, whole pepper, and large mace, and put 
the bones chopt amongſt the meat ; fill it a little 
ore than half full with water; ſhove i it lowly near 
an hour; then take yp the meat, and cover it up 
warm; ftrain out the fpice and bones, bray the mace | 
with a little of the liquor, and put in a quarter of a 
E. of thick cream and the yolk of an egg; if you 

ave no cream, ſome butter dipt in flour 3 ſcald it in 
well over the fire with the reſt of the liquor, then 
nnn real, and ſerve it. | 


To dreſs a IWeck of Mutton. 


LAKE the beſt end of a neck of mutton, 

cut it into ſtakes, and beat them with a roll- 
;ng-pin then ſtrew ſome ſalt on them, and lay 
them in a frying · pan; hold the pan over a flow 
fire, that may not burn them; turn them as they 
heat, and there will be gravy enough to fry them in 
till they are half enough; then put to them broth 
made thus: take the ſcrag end of the mutton, break 
it in pieces, and put it in a pipkin with three pints 
of water, an onion, and ſome falt; when it firſt 
boils ſkim it very well, cover it, and let it bo! 
an hour; then put to it Half à pint of vrhite - wine, 3 
{poonful of vinegar, a * quarter d, a little pep- 


8 | — 2 


* — 
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r, A 775 of ſweet-herbs z- cover it again, a9 
Er it boil till it comes to a pint; then ſtrain it thro 


hair fieve, and put this liquor in the frying- pan, 57 


let it fry e ay it is enough ; then. ut in a 
good piece of „ ſhake it ether, an A ferye ie 


yp : e with dib ler 


Collar a Mutton to eat * 


AK E two loins of mutton, or a neck and 


then take fome of the fat off from the loins, and 
make ſavoury farc*d-meat to ſpread on them, and 
clap the two inſides together, ha where the fleſh is 
js 5 ut it, and put in ſome of the ſorc d- meat 
( 

with pepper and ſalt, beſides the ſpice that is in the 
farc*d-meat z roll this up as cloſe as you can, and 
then bind a cloth over it, and ſew 1 it up cloſe : boil 
it in 17 , or falt and water; and when it is moe 
than half boiled, ſtraiten the cloth; when enough, 


— 


breaſt, bone them, and take of all the ſking 


ating it with a rolling: pin) and ſeaſon it well 


cut the collar into three pieces, lay upon them heaps 


of boiled ſpinage, fliced lemon, and pickled bar- 
berries: before you divide your collar, cut a little | 


ſlice off from each end, that they may ſtand well in 
the diſh z make ſauce with the bones of the mutton 
boiled in ſome of the broth, an onion, ſome whole 


| ſpice, a piece of bacon, a bay leaf, an anchg- 


vy, a little piece of lemon-peel, and ſome red wine; 
beat it up with butter, and ſome oyſters, if you have 
them; this will require near fqur hours boiling : your 
collar may be made over · night; you may boi a little 
brown toaſt in your ſauce with walnut-pickle ; you 


and put into the ſauce. | 

To collar a Breaſt of M utton.. x 
Pa breaſt af mutton, ct of jþe 
ted Fs the bones and griſtles, then g ate 


Q, 2 lule r Has, falt, 
F3 


U 


and pepper, 
the 


_ ought to make forc*d-meat enough for balls, fo, r 


po 


£ 
"2 
* 1 
\ 1 
4 1 ; 
f L 
45 
77 
; + 
1 Ry 
$8 
* 1 
7 
= 
4 
8:8 
. 
3 
4 
? * 
WEI 
"-. 
; 1 
P 1 
N *2; *. 
15 
: 4 [2 
: 4 
* 1 
 B& 9 
: * 
#38 
. 
Ms 
: '- Ix 
WW 
7 9 
it 5 
* 4 - 
1 4 5 
”> \ 
: { 
7 > 
25 p 
[Wi 
$6 
$2) 
1. x 
'y | 
4 91 
4 * 
Pi 0 
* 12 
j 1 
P i by 1 
[ S 4: 
[1 


* 
f , » 4 . , 1h 

5 — 2 : - x 2 — 
e e M d 6 . — 3 Praga es" 

* — — — 7 - C4 — —ũ—ũ—w— — os ooo - * py L 1 

RN 1 = ny 3 = 1 a 4 - A TVS. wy © — — — ” 2 CLE 

8 Y 24 —_—_— TR by rg wy 7 * = n — - — 

A a; 3 7 8 * r 9 * 2 N _— ff 4 _ ” * Ad 
= N _ : THC 4 * * VP r TT 7 oo 2 8 2 8 * * 
? - N . o * . N 
q 
1 % 2 Ny * * 2 = N 


like col wa beef. 


De Conipleat Hou "i 


| 45 nee of three hard eggs bruiſed. ſmall, and 4 
little Nan e ſhred fine ;, make 5 our” meat even 


and flat, and ſtrew your ſeaſoning © over it, with four 
or five anchovies waſh*d and bon'd'; then roll your 
meat like a collar, and bind 3 It with coarſe tape, and 
bake, boil, or roaſt it; cut it into three or four pieces, 
and diſh, it with ſtrong gravy- ſauce thicken'd with 
butter; you may fry oyſters and fore d- meat · balls on 
it if you pleaſe; itt is very good Ys cut it in * 


To e ee Ben Y 


4 K E a flank and cut the ſkin off, lay i it in 
pump. water, with three handfuls of bay ſalt 


and an ounce of ſalt-petre ; let it lie in the brine . 
days; then take ſome pepper, two nutmegs, and a 
* handful of green ſweet· marjoram, half a hand- 


| of ſage, ſome roſemary and thyme, all green, 


with a * handful of parſley ; chop the herbs 


ſmall, then lay the beef on the table, cut the lean 
piece, and put in the thick fat part, 'ftrew it all over 
with the herbs and ſpice; roll it up as cloſe as you can, 


tie it v * well with tape bound about it; then put 
a 


it into ng- pot, and fill it up with the brine it was 
laid in, tie a wet paper over it, put it in an oven 


when your bread is drawn, let it ſtand all night ; 
next day heat your oven hot, and let your beef ſtand 
four hours, then draw it out, and let it ſtand in the li- 


= till it is half cold, then take it out, and ſtrain your 
tape and bind it up cloſer: you muſt put two mid- 
dling handfuls of ſalt into the herbs when you rol it 
up, befides the brine ; the roſemary ought to be chop: 
fine by itſelf, and then with the reſt of the herbs. 


Ano ther. 


_ 
k 


4 * your Rank of beef in ham brine eight o or ten 
days, then dry it in a cloth, and take out all 
the leather and the ſkin ; ſcotch it croſs and croſs, 


ſeaſon it with ſavoury 5 two or three anchovies, 
| an 


a hd © 1 Lago FLY CTY as _ 7 Taq! 
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thers as ITY can; keeping the ducks — 58 ſeaſon 
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an handful, or two of thyme, ſweet . marjoram, . 
winter-ſayoury,, and onions ; ſtrew it on- the meat, 
and roll it in a hard collar in a cloth; ſew it cloſe, 
and tie it at both ends; put it in a. long pan, with. 

a pint of claret, and cochineal, and two quarts of 
pump-water, and bake.ic all night; then take it out 
hot, and tie it cloſe at both ends; then ſet it upon 
one end, put a weight upon it, and let it ſtand till it 
is cold; then take it out of the cloth, and. 1 it 


Jo keep collar d Beef. 


dry. 


V. OU may keep a collar of beef two woah in 


a liquor made of one quart of cyder and two 
of ſtale ſmall-beer, boil'd with a aal 1 of falt; if 
it mothers, take it off, and boil it again, and when 
cold put in your, beef; firſt keep it as long as you 
can dry, which 18 e done by rolling it up in a 
cloth when it is firſt baked, tying it up at both ends, 
hanging it up to dry till cold, and taking off the 
cloths, wrap it up, in white paper and keep it in a dry 
place, but not near the fire; when you have kept it 


| dry as long a as you Can, put it into the Pickle a as before. 


Toi collar Pig. 


L IT the pig down the back, take out al $60 
bones, waſh it from the blood i in three or four 
waters, wipe it dry, and ſeaſon it with ſavoury ſpice, 
thyme, parſley, and ſalt, and roll it in a hard collar; 
tie it cloſe in a dry cloth, and boil it with the bones 
in three pints of water, 2 handful of ſalt, a quart 
of vinegar, a faggot of ſweet- herbs; whole ſpice 3 
when it is boiled tender take it off, and when col 
take i it out of the cloth, and keep it in the pickle. 


To porDucks or any Fowls,or ſmall Birds, 


RE A K all the bones of your ducks with a roll- 
ing-pin, take out the thigh- bones, and as many 


n * . 
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iv with pepper, ſalt, nutmeg, \and'cloves; "EI 


cloſe in a pot with their breaſts down, put in a little 
red wine, a good deal of butter, and lay a ſmall 
weight upon them; when they are bak d, let them 


A in the pot Ache ue Need, to ſuck up 


the ſeaſoning the better; then put them in . 
pot, and pour clarified butter on them ; if they are 


to keep long, put away dhe gravy; LOIN 2182 ſoon, | 


e take care to ſeaſdn them 
Jo pot 6 e 


0 NE and ſkin your ſwan, and beat. the fc 
in a mortar, taking out the ſtrings as you beat 
it; then take ſome clear fat bacon and beat with 


the ſwan, and when it is of a light fleſh-colour there 


is bacon enough in it; when it is beaten till it is like 
dough, it is enough; then ſeaſon it with pepper, ſalt, 
cloves, mace, and nutmeg, all beaten fine 5 mix it 


well with your fleſh, and give it a beat or two all to- 
gether ; then put it in an earthen pot, with a little 


claret and fair water, and at the top two pounds of 


freſh buter ſpread over it; cover it with coarſe paſte, 


ind bake it with bread ; then turn it out into a diſh; 

ſqueeze it gently to get out the moiſture ; then put it 
in a pot fit for it; and when it is wk cover it with 
elatified butter,” and next day paper it up; in this 


fleſh 


Yo 


by 3 25 reſi a A 


L. EA your hare, and lard it with bacen ; ; fake 


the liver, give it one bail; then, bruiſe it ſmall, 
and mix it with ſome: marrow, or a quarter of a 


pound of beef. ſuet ſhred very fine, two anchovies 
chopt ſmall, ſome ſweet· herbs ſbred very ſmall, 
- ſome grated bread,” a a nutmeg grated, ſome 6 By a 


bttle bit of eſchalgt. cut fine; mix theſe together 


with the yolks 0 three 3 then Work it 
up in a g good — of Wader 8688 it, and when 


manner you Ig do gooſe, duck, or beet or hare's 


— ed Aw feta fra. fe dS __ a as, yok a fwd Y 


ww, A we eu 8OE 0&of (A 


oe tie is d, W pudding in the belly 
ae ſew it up, and lay it to the — a diſh un- 


der to receive what comes from the hare; baſte it 
well with butter, and when it is enough, put in the 
diſh with it a ſauce made with ſtrong broth, the 
gravy of your hare, the fat being taken off, and ſome 
claret; boil theſe up, and thicken it with butter: 
when the hare is cut up, mix ſome of the puddi 
with your ſauce ; garniſh the diſh with fliced lemon. 
Some, inftead of the pudding i in the belly, roaſt - 
a piece of bacon, with fome thyme; and for favee, 
have melted butter and thyme 122 vith HHS 
comes from the hare. 


Jo nale Weſtph ali ia Bacon. 


AKE a pickle as follows: Take a gallon 

of pump-water, a quarter of a peck of bay- 
_ falt, as mund of white ſalt, a pound of petre-ſalt, and 
a quarter of a pound of ſalt· petre, a pound of coarſe 
ſugar, and an ounge of ſocho tied up in a rag; boll 
all theſe together very well, and let it ſtand till it is 
eold ; then pur in the pork, and iet iz Je ip this 
pickle a fortnig ht; then take it out, and dry it-aver 
faw-duft : this pickle will do tongues, but you muſt - 
firſt let the rengues tie ſix or eight hours in pump- 
water, to take out the ſlimineſs : and when you —_ 
D on es? 


4 4 


Taxa, bei Alb, And oe i * 4 _—_Y 
water | ſuitable t = the 8 it hams you 
do; make your pickle wrong enovgh bear an <8$ 
with your bay-falt; then boil and Kun Nr 
then ler the pi be thoro ly cold, and pup” 
gb ſo much red faunders as will Inke ir of the colour 
of claret; then let your pickle ffand three days be. 
re 0 put Four, hams ingo it; the hams 1 


9255 
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7 
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be in the pickle three weeks 
where wood is burnt... 
„ 
AK E to every two ↄunces of ſalt- petre a pint 
1 of perre-ſfale, and rub it well, after it is fincly 
beaten, ſtrew it over your tongue, and then beatapint 
of bay-ſalt, and rub. that on oyer it, and every three 
days turn itz when it has lain nine or ten days, 


| hang it in wood-ſmoke to dry. Do a hog's-head 


this way. For a ham of pork or mutton, have a 
quart of bay-ſalt,. half a pound of petre-ſalt, a quar- 


ter of a pound of falt · petre, a quarter of a pound of 


brown ſugar, all beaten very fine, mix d together, 


and rubb'd-well over it; let it lie à fortnight ; turn 


it often, and then hang it up a day to drain, and dry 
1 2 15 . 


1 
- 
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then carefully dry them 
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Neis Hearts, Tongues, or H ogs Cheeks do 
well in the fame pickle ; the beſt way is to rub hams 


with bay-ſalt and ſugar three or Ty days Wide fen 


pr them in this pickle,” 0 
Another. 


* 


T E three or four gallons of water, put to it 


four pounds of bay-ſalt, four pounds of 5 


 falt, a pound of petre- ſalt, a quarter of a pound 


ſalt· petre, two ounces of prunella-ſalt, a pound of 
brown ſugar; let it boil a quarter of an hour z ſcum 
it well, and when it is cold ſever it from che bottom 
into the veſſel you keep it in. 
Let hams lie in this pickle four or five Weeks. 
A clod of Dutch beef as long. , - 
Tongues. a-fortnight. avs 
Collar'd beef eight or ten days. 1 


4 
. EF 


Dry them in a. ſtove, or with wood 8 ! 
'To make. Dutch NT 


* a 


r 


: - 


alt and Lalt⸗ p a 7 let! it he a rege turnir 


it every day; then roll it very ſtrait in a coarſe 88 
and put it in a cheeſe-preſs' a day and a night, and 


hang it to dry in a chimney. When you'boil it, you 
muſt put it in a cloth: When tis cold; it will cut 
out into ſhivers as Dutch deef. e 


To 7 ot, Mate to cut out in Shivers as 


=  Dutch-Beef. . ab 2 Cl „ 2:6"; 
A K E a middling leg of mutton, "ok ik 
half a pound of F ſugar, rub it hard 
all over your mutton, and let it lie twenty-four 
hours; then take an ounce and half of falt-petre, 


and mix it with a pound of common ſalt, and rub 


that all over the mutton every other day, till *tis 


Ul on, and let it lie nine days longer; - keep the 


I Place 


Connplaa 2 . 
le a 1 Bog an hang it up to dry three 
days; then ſmoak it in a chimney where wood is burnt; 
the fire muſt not be too hot; a fortnight will dry it: 
Boll it like other hams, and when tis cold cut it out 
in ſhivers like Dutch Reef. 


Jo dty a Leg of Mutton like Pork. 


AK E a large leg of mutton, and beat it 3 
flattiſn — a Cleaver, to make it like }ef- 
a ham ; then take two ounces of falt-petre, 
at it fine, "* it all over your mutton, and let it 
lie alt night ; ow make a pickle with bay falt and 
p-water, enough to bear an egg, put your 
. into it, 9 let 1 be ten days; L take it 
out, and hang it in a chimney wks wood is burnt, 
till *cis thorough dry, which will be about three 
weeks, Boil it with hay, till *tis very _—_ ; do it 
in 5 weather, or it will not keep well. 


To ſalt Bacon. 


5 ee ee make 
no holes in it: To about chreeſcore pounds of 


bacon, ten pounds of ſalt; dry your ſalt very well, 
and make ay then rub it * oyer the outſide, 
mica 7 parts but on the inſide lay it all over, 
MING only lightly on, aboyt half an inch 
on a flat 15 boa, that the brine may 
rn 855 2 it, nine days; then mix with a quart of 
hot ſalt, tho ounces of ſalt-petre, and ſtre , 
it all over your bacop ; then heat the reſt of your 
Hit, put over it, and let it ki nine days longer ; then 
hang it up a day, it in a chimney, where 
wood is burnt, and there let it hang three Marky of 
More; 4s: J lee occaſion. 


To pot Salman. 76 


885 CALE and chige your falmon 1 
and dry it well; cut it as near the ſhape of your 


D209 e 0 erg purmegs, near an, dune, 


22 
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of cloves and mace, half an ounce of white pepper, 
about an dunce of falt ; takeout all the bones, and cut 
off the joll below the fins ; cut off the tail ʒ ſeaſon the 
ſcaly ſide firſt, and lay that at the bottom of the pot 
then rub the ſeaſohing on the other de; cover it with 
a diſh, and let it ſtand all night. It muſt be put dou- 
ble, and the fealy fide top and bottom. Put butter on 
the bottom and top; cover the pot with ſome ftiff 
coarſe paſte; three hours if it is a large fiſh, if not, 
two hours will bake it. When it comes out of the 
oven, let it ſtand half an hour; then uncover it, and 
raiſe it up at one end that the gravy may run out ʒ 
then put a trencher and à weight on it, to preſs out 
the gravy; melt the butter that came from it, but 
let no gravy be in it, let the butter boil up, and add 
more butter to it, if there be occaſion. Scum it, and 
fill the pot vith the clear butter; when: par Fa- 
3 per it up. 


Salmon or or Mackrel 60 e. 


FT ER you have waſh'd and deange 
them, dry dem in a cloth, cut off the heads, 
tails and fins, cut them down the bellies, take out 
the rows, and wipe the black 'that lies under the 
rows; take out the bones as clean as you can ; Tea- 
fon twelve or thirteen with four ounces of Kalt, half 
an ounce of nutmegs, as much pepper, a quarter of 
an ounce of cloves, . as much ginger beat very ne; 

mix with the ſalt and ſeaſon them; lay them into a 
long * with u few bay-leaves and lemon- peel on 


Ir the top, à good quantity of freſh butter, :and-»bake 
them with. houſhold bread at lcaſt three hours: Tay 
on a double. brown paper wetted and tied cloſe. 
When they are baked, take them out of the pot 
k, while hot, — pull them in ſmall pieces with your 


Ur 
ce 


fingers ; Place them, cloſe in your ew * 
dens ee 8 8 5 


5 my 


. The cane Huſouſ 
yh To pot Beef. 


A K E fin pounds of the W of beef cut 

it in pieces as big as your fiſt, - ſeaſon it with 
a 4 ſpoonful of mace, a ſpoonful of pepper, with 
twenty-five or thirty cloves,” and a good race of 
ginger z/ beat them all very fine, mix them with ſalt, 
and put them to the beef; lay it in a pot, and upon 
it two pound of butter : Bake it three or four hours, 


well cover d up with paſte; before it is cold take out 


the beef, beat it fine, putting in the warm butter 
as you do it, and put it down cloſe in pots; if you 
keep it long, keep back the gravy, and if it wants 
ſeaſoning, add ae in . e _ on clan 


fied _— en | 
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EA 8 ON your pigeons with pepper, ſalt, cloves 

and mace, with ſome ſweet-herbs ; wrap this ſea- 
ſoning up in a bit of butter, and put it in their bellies; 
then tie up the neck and vent, and half roaſt them; 
then put them in a ſtew- pan, with a quart of 
gravy, a little white-wine, ſome pickled muſhrooms, 
a few pepper-corns, three or four blades of mace, a bit 
of lemon-· peel, a bunch of ſweet-herbs, a bit of onion, 
ſome oyſter-pickle: Let themſtew till chey are enough; 
then thicken it up with butter and yolks of eggs. 
- Garniſh with lemon. Do ducks the ſame way. You 
may put forc*d meat in their bellies,” or ſhred thyme 
E's up in butter. Put forc*d-meat balls in both. 


To fricaſee a Pig. 


2x A I, F roaſt your pig, then SER It tap an 1 
take off the coat, pull the meat in flakes |} 


from the bones, and put it in a ſtew-pan, with ſome 
ſtrong broth, ſome white-witje,” a little vinegar, an 
onion ſtuck with cloves, ſome mace; a bunch of 
ſweet · herbs, and ſome ſalt, and lemon · peel; when 


tis almoſt done, take out — herbs, and le- 
a | mon 


* N ; 
= <4 
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mon · peel, and put in ſome muſhrooms, and 3 
it with cream and eggs. The head muſt be roaſted 
v_ and ſet in the middle, and an fricaſee bound | 
| Sami with lemon. | 


l fen CU = 


CL U T. Icky cod in thin ſlices, ey lay them one 
by one in the bottom of a diſh; put in a pint of 
white-wine, half a pound of butter, ſome oyſters and 
their liquor, two or three blades of mace, a few 
crumbs of bread, ſome pepper and ſalt, and let it 
ſtew till tis enough. . Garniſh the diſh with lemon. 


' To make Shuets. 
A K E fine, long and ſlender ſkewers; a 


. cut veal ſoot heads: into pieces like dice, and 
fas fine bacon into -thin ſquare bits ; ſeaſon them 
with forc*d-meat, and then pit them on the ſkewers, 
a bit of ſweet· bread, a bit 5 bacon, till all is on; 
roaſt them, and lay them round a fricaſee of Wan 
tongues. 8 


E bor a Hare. 


AE E thies pounds of the pure fleſh of hare, 
and a pound and half of the clear fat of pork 

or ec and beat them in a mortar, till you cannot 
diſtinguiſh each from the other; then ſeaſon it with 
pepper, ſalt, a large nutmeg, a large handful of 
iweet-herbs, ſweet-marjoram, thyme, and a dou- 
ble quantity of parſley ; ſlired all very fine, mix 
it with the — — and beat it all together, till all 
is very well mingled; then put it into a pot, laying 
it lower in the middle than the ſides, and paſte it up; 
two hours will bake it: When it comes out of the 
oven, have clarified butter ready; fill the pot an inch 
above the meat. while it is hot; when tis cold, pa- 
per it up, and keep it; which you may do three or 
our: months before tis cut: The fat of tt Wen 
better than the er bann. 2900 "_ 8 
a n 


— 
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\AK E twelve Pb übe, fill the bellies with 


forc*d-meat, and half roaſt them, or half 


boil them in ſtrong. broth ; then have ſlices of French 
bread, toaſted hard and ſtew d in ſtrong broth, and 
Have in readineſs ſome lamb-ſtones, and ſwertbreads, 
aud palaces, they being firſt boiled tender; then ſtew 


them with your pigeons in your ſtrong broth ; add 


balls of fort d- meat firſt ſtew'd. or fry d; lay your 
Pigeons in a diſh; lay on them thin ſlices of broiled 
bacon, and your other, ingredients, and pour in your 
ſtrong broth, and * with lemon. You may 
2 out the ſweet· breads, palates, and lamb- ſtones, 
and put in ſcalded herbs; as for ſoops, and turnips 


Huff doil'd, cor like dice, and fry'd brown, and i 


ſerve it like a ſoop, and but ſix pigeons. 


To do Pigeons in . | 


\AKE aknuckle of veal, and a good piece of 

iſing-glaſs, and make a ſtrong jelly; Teafon it 
with mace, white-pepper, ſalt, | bay-leaves, and le- 
mon- peel: Then truſs your pigeons as for boiling, 
and boil them in the jelly; when they are cold, put 
chem in the diſh you ſerve them in; then add the 
juice of a lemon to your jelly, clarify it with the 
the whites of eggs, run it through a zelly-bag into a 
pan, and keep it till *tis cold: Wich a ſpoon lay 
in heaps, on and between your P. Garnith 
0 lemon and ——— N 


To make u Polbe. 


AK E 2 pint of rice, allies 
| as will cover it; when your rice is half boiled 

put in your fowl, with a ſmall onitn, à blade or two 
'of mace, ſome whole pepper, and ſome ſalts _ 
*ris enough, put the fowl: DO IN PU 
rice over it. Mm 
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dd flew Cucumber. 
YA R E twelve cucumbers, ſlice them as for eat- 
ing, put them to drain, and lay them in a coarſe 
doth till they are dry; flour them, and fry them brown 
in butter; then put tõ them ſome gravy, a little cla- 
ret, ſome pepper, cloves and mace, and let them ſtew 
4 little; then roll a bit of butter in flour, and toſs them 


up; put them under mutton or lamb roaſted. 


Jo pot. Gooſe and Turkey. © © 


NAK Ea fat gooſe, and a fat turkey; cut them 


down the rump, and take out all the bones; 


lay them flat open, end ſeaſon them very well with 


white pepper, nutmeg and ſalt, allowing three nut- 
megs, with the like proportion of pepper, and as 
much ſalt as both the ſpices; when you have ſeaſonꝰd 
them all over, let your turkey be within the gooſe, 
and keep them in ſeaſon two nights and a day; then 
roll them up as collar'd beef, very tight, and as 
ſhort as you can, and bind it very faſt with ſtrong 
tape. Bake it in a long pot, with good ſtore of but- 
ter, till *ris very tender, as you may feel by the end; 
let it lie in the hot: liquor an hour, then take it out, 
and let it ſtand till next day; then unbind it, place 
it in your pot, and melt butter, and pour over it. 
Keep it for uſe, and ſlice it out thin. 


To make a Fricaſee of Ege. 
OIL your eggs hard, and take out a good 


4 * 


d ſmall, e 
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Anotber Fricaſee of Eggs. 
01L ſix eggs hard, ſlice them in round ſlices, 
then ſtew ſome morels in white-wine, with an 
eſchalot, two anchovies, a little thyme, a few oyſters 
ey cockles, and ſalt to your taſte ; when they have 
ſew*d well together, put in your eggs and a bit of 
butter; toſs. them up together till it is thick, and then 
ſerve it up. „„ FE 
To fricaſee Artichoke-bottoms for a Side- 
OIL your artichokes tender, take off the leaves 
and choke ; when cold ſplit every bottom, 
dredging them with flour, and then dip them in 
beaten eggs, with ſome ſalt and grated nutmeg; 
then roll them up in grated bread, fry them in but- 


ter; make gravy-ſauce thicken'd. with butter, and 
pour under them. | 


To make forc'd-meat.. 5 

T AKE a piece of leg of veal, the lean part 

and ſome lean. bacon; mince them very fine, 

and add a double quantity of ſuet; put it all in | 

marble mortar, beat it well, ſprinkle it with a little 

water in the beating; ſeaſon it with pepper, ſalt, and 

a little cloves and mace, to your taſte; ſhred ſpinage 

very fine if you would have it look green, or elſe 

without; make it up as you uſe it, with an egg or 
two, and roll it in long or round balls. 


To keep Smelts in Fell). 

AK E ſmelts alive, if you can get them; 
KL chuſe out the firmeſt without ſpawn, ſet them 
a boiling in a gallon of water, a pint of wine-vine- 
gar, two handfuls of ſalt, and a bunch of ſweet- 
herbs, and lemom peel; let them boil three or four 
walms, and take them up before they break. The 
jelly make thus: take a quart of the liquor, 4 
quart of vinegar, a quart of white-wine, 5 
N „ „ ˙· apa Ounce 
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ounce of iſing-glaſs, ſome cloyes, mace, ſliced gin- 


ger, whole pepper, and ſalt ; boil theſe over a gentle 


fire till a third part be conſumed, and the iſing- 
olaſs be melted; then ſet it by till almeſt cold: lay 
your ſinelts in a china plate one by one, then pou 
it on your ſmelts; ſet it in a cool place; it will jel 

by next day. 8 r he » MS 
AK E a fine young turkey, kill'd, pull'd, and 


| drawn, fill the ſkin on the breaſt with ford. 


meat, and lard it on the ſides with bacon ; put into 
the belly half an efchalot, two anchovies, and à 
little thyme ſhred ſmall; brown it in a pan with @ 
little butter; when it is very brown put it in a ſtew- 
pan, with ſtrong gravy, ſome white-wine, or cla- 
ret, two or three anchovies, ſome mace, ſweet-herbs, 


and a little pepper; let it ſtew till it is thoroughly = 
enough, then thicken the liquor with butter and 


eggs; fry ſome French loaves dipt in cream, after 


the top and the crumb is taken out; then fill thema 


with ſtewed oyſters, or ſhrimps, or cockles, and 
with them garniſh the diſh, or with flic'd lemon. 
A hen, gooſe, or duck, does well this way. 

To bake a Rump of Beef. | 
D ONE a rump of beef, beat it very well with a 
13 rolling-pin, cut off the ſinew, and lard it with 


large pieces of bacon ; roll your lards in ſeaſoning, 


which is pepper, ſalt, and cloves; lard athwart the 


meat, that it may cut handſomely ; then ſeaſon it 
all over the meat with pepper and ſalt pretty thick, 


tie it with packthread croſs and croſs, and 'put 
the top under the bottom, and tie it up tight ; put 
it in an earthen pot, break all the bones, and put in 


the ſides and over, to keep it faſt that it cannot tir'; 
then put in half a pound of butter, ſome bay- 


leaves, whole pepper, an eſchalot or two, and 
ſome ſweet · hetbs; cover the top of the pot with 
coarſe paſte; put it in the oven, and let it ſtand eight 


G 22 hours 
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84 De Compleat Houſewife. 
hours. Serve it up with its own liquor, and ſome 
ÿ—ͥtF ̃ 4 ee 
| Zo make Veal Cutlets. 


Hu r your veal.ſteaks thin, hack them, and 


ſeaſon them with pepper and ſalt, and ſweet- 
herbs ; waſh them over with eggs, and ſtrew over 
them ſome forc*d-meat ; put two ſteaks together, and 
lard them with bacon ; waſh them over with melt- 
ed butter, and wrap them in white papers butter'd; 
roaſt them on a lark ſpit, or bake them; when they 
are enough, unpaper them, and ſerve them with 


good gravy and ſliced lemon. 


To dreſs a Calf Head. 


 OCAL D che hair off, and take out the bones, 


then have in readineſs palates boiled tender, 
yolks of hard eggs, oyſters ſcalded, and forc'd- meat; 
Tuff all this into your head, and ſew it up cloſe in 
a cloth; boil it three hours; make a ſtrong gravy 
for ſauce, and garniſh with fry'd bacon. | 
To-make a Pulpatoon of Pigeons. 
AK E muſhrooms, palates, oyſters, fweet- 
breads, and fry them in butter; then put all 
theſe into a ſtrong gravy; give them a heat over 
the fire, and thicken up with an egg and a bit of 
butter; then half roaſt ſix or eight pigeons, and lay 


them in a cruſt of forc*'d-meat, as follows: Scrape 4 
Pound of veal and two pounds of marrow, and beat 


it together in a ſtone mortar, after it is ſhred very 


_ fine; then ſeaſon it with ſalt, pepper, ſpice, and put 


in hard eggs, anchovies, and oyſters ; beat all toge- 
ther, and make the lid and fides of your pye of it; 
Arſt, lay a thin cruſt in your pattipan, then put in 
your forc'd· meat, then lay an.exceeding thin eruſt 
over them, then put in your pigeons and other ingre- 


dtents, with a little butter on the top: bake it two 


- 
hours. e 12 Ow. — * a % "_ k * 223 
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To pot Muſhrooms. 
A K E of the beſt muſhrooms, and rub them 
with a woollen cloth; thoſe that will not rub, 
peel, and take out the gills, and throw them into 
water as you do them; when they are all done, 
wipe them dry, and put them in a ſauce pan, with 
a handful of ſalt and a piece of butter; ſtew them 
till they are enough, ſhaking them often for ſear of 
burning; then drain them from their liquor, and 
when they are cold wipe them dry, and lay them in 
a pot one by one as cloſe as you can, till your pot 
be full; then clarify butter; let it ſtand. till it is 
almoſt cold, and pour it into your muſhrooms; 
when cold, cover them cloſe in your pot; when you 
uſe them, wipe them clean from the.butter, and ſtew 
them in gravy thicken'd, as when freſh. PTL 
To pot Herrings. 1 
U T off their heads, and put them in an earthen 
pot, lay them cloſe, and between every layer 
of herrings ſtrew ſome ſalt, not too much; put in 
cloves, mace, whole pepper, and nutmeg cut in 
bits; fill up the pot with vinegar, water and a quar- 
ter of a pint of white- wine; cover it with brown pa- 
per, tie it down, and bake it with brown bread: 
when cold it is fit toeat. 97 4; 
d bake Hemm, Os 
AKE thirty herrings, ſcale them, cut © 
1 their heads, pull out their roes, waſh them 
very clean, and lay them to drain four or five hours; 
roll them in a dry cloth, ſeaſon them with pepper 
and ſalt, and lay them in à long veniſon pot at 
fall length; - when you have laid one row, ſhred a 
large onion very ſmall, and mix it with a little 
cloves, mace and ginger cut ſmall, and ſtrew it all 
over the herringsz and then another row of her- 
rings, and ſeaſoning ; and ſo do till all is in the pot, 
let it ſtand ſeaſon'd an hour before it is put in the 
C2 Rp BEES : G 3 5 | oven; | 
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86 The Compleat Hiuſewife. 
oven; then put in a quart of claret, and tie it over 
wich paper, and bake it with houſhold bread, 
T02o make a Scoop. | 
NAK E twelve pounds of beef, a ſcrag of mut - 
ton, and knuckle of veal; it muſt be neck- 
beef, and the ſticking-piece, put your beef in a ſauce- 


pan, and half fry it with. a bit of butter; then put all 


in a pot, with nine quarts of water, a good handful 
of ſalt, a piece of bacon, boil and ſkim it, then ſea- 
ſon it with three onions ſtuck with cloves, whole pep- 


per, Jamaica-pepper, and a bunch of ſweet-herbs ; 


let it boil five or {ix hours cloſe covered; then ſtrain 
ic out, and put it in your diſh, with ſtew*d herbs and 
—_—_—— RT: 
To make Muſhroom Liquor and Powder. 
AK E a peck of muſhrooms, , waſh and rub 
them clean with a piece of flannel, cutting out 
all the pills, but not peeling off the ſkins; put to 
them ſixteen blades of mace, four cloves, fix bay- 
leaves, twice as much beaten pepper as will lie on 
a half-crown, a handful of ſalt, à dozen onions, a 
piece of butter as big as an egg, and half a pint of 
vinegar ; ſtew them up as faſt as you can; keeping 


them ſtirring till the liquor is out of your muſhrooms; 


drain them thro” a colander, ſave the liquor and ſpice, 
and when cold bottle it up for uſe ; dry the mulh- 


rooms firſt on a broad pan in the oven, afterwards 
| put them ; ON, ſieves, till they are dry enough to 


pound to powder. This quantity. uſually makes a. 
bout half a pound, N iat! 
. OP Peaſe Soop. at Boe let | 
4 db K E the broth of a leg of beef; and boil in it 
1a piece of bacon and a ſheep's-head; to maſh 
with a good quantity of peaſe; ſtrain the broth from 
the huſks, then take half a nutmeg, four cloves; 


and a race of ginger, ſome pepper, a pretty dea of 


mint, ſome ſweet· marjoram and thyme ; bruiſe the 


— 
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ſpice, powder the herbs, and put them into the 
ſoop 3 boil leeks in two or three waters till they are 
tender, and the rankneſs out of them; put in what 
other herbs you pleaſe, as ſpinage, lettice, beets, Sc. 
forget not to boil an onion or two in the broth at 
firſt; fome will burn butter in a ſtew-pan, and when 
it is boiling put in a large plate ef ſliced onions; let 
them boil till they are tender, keeping them ſtirring. 

all the time, and boil them in a ſoop; others will 
ſcrape a little cheſhire- cheeſe, and ſtrew in the but- 
ter and onions ; it ought to be old cheſhire-cheeſe 3 

if you put in the onions mentioned laſt, they muſt 
be fry*d in butter, brown, before they are put into the 
ſoop; when you put them inte the frying- pan flour 
them well, put in ſallery and turnips, if you like the 
taſte, but ſtrain the turnips out: to threw an old 
pigeon in with the meat at firſt; gives a high taſte, or 

' a piece of lean bacon dry'd. AL TY 

Cer DOB: ER. - 

IAK E aquart of ſmall oyſters, put them into 

a colander to drain; then ſtrain the liquor 
through a muſlin rag, and put to it half a pint of wa- 
ter, and a quarter of a pint of white- wine; let them 
ſtew with a few ſprigs of parſley, and a little thyme, 

a little eſchalot or onion, a little lemon-peel,. a fe- 
cloves, a blade of mace, and a little whete pepper; 
let them ſtew. gently a pretty while; take a quarter of 

a pound of butter and put it into a pan, but flour it 

well firſt, then fry it till it has done hiſſing; dry 

the oyſters in a cloth, and flour them; put them 
into the butter, and fry them till they are plump; then 
take one anchovy and diſſolve in the liquor; add 

tome freſh wine, the yolks of two eggs well beaten 3 

put all into the pan together, and give it à ſcald; 

keeping it ſtirring all the time it is on the fire; 

before you put the ſoop into the diſh, lay the 
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cruſt of a French loaf, or a toaſt, at the bottom, 
which muſt ſoak with ſofrie of the liquor over coals. 
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Before you put in the whale, you may add ſtrong 
broth or fried gravy, if not in Lent. This ſoop muſt 
be thick with buttered crumbs : You may add burnt 
butter or ſago, but that you muſt beil in ſeveral wa- 
ters, the more, the whiter it looks. Vermicelly is 
good in this, but that muſt boil but little time. Craw- 
fiſh and ſhrimps do well in this ſoop; if you have 
ſhrimps, the fewer oyſters will deo. 
To make Green Peaſe Sooh. 
IAK F half a buſhel of the youngeſt peas, di- 
vide the great from the ſmall ; boil the ſmall- 
_ eſt in two quarts of water, and the biggeſt in one 
quart; when they are well boil'd, bruiſe the biggeſt, 
and when the thin is drain'd from it, boil the thick in 
as much cold water as will cover it; then rub away 
the ſkins, and take a little ſpinage, mint, ſorrel, let- 
tuce, parſley, and a good quantity of marigolds ; 
waſh, ſhred, and boil theſe in half a pound of butter, 
and drain the ſmall peaſe; ſave the water, and mingle 
all together, with a ſpoonful of whole pepper; then 
melt a quarter of a pound of butter, ſhake a little 
flour into it, and let it bot]; put the liquor to the 
butter, and mingle all well together, and let them 
boil up; fo ſerve it with dry*d bread, 5 
To keep Green Peaſe till Chriſtmas. 
8 HELL what quantity you pleaſe of young 
D peaſe, put them in the pot when the water boils, 
let them have four or five walms; then firſt pour 
them into a colander, and then ſpread a cloth on a 
table, and put them on that, and dry them well in 
it; have bottles ready dried, and fill them to the 
necks,” and pour over them melted mutton - fat, and 
cork them down very cloſe, that no air come to 
them; ſet them in your cellar, and when you uſe 
them, put them into boiling water, with a ſpoonfu 
Af fine ſugar, and a good piece of butter; and when 
they are enough, drain and butter them, 
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To make Aſparagus So 


(AK E twelve pounds of lean beef, cut in thin 
ſlices; then put a quarter of a pound of butter 
in a ſtew· pan over the fire, and put your beef in; let 
ic boil up quick till it begins to brown; then put in 
a pint of brown ale, and a gallon of water; cover it 
cloſe, and let it ſtew gently for an hour and half put 
in what ſpice you like in the ſtewing, and ſtrain out 
the liquor, and ſkim off all the fat; then put in 
ſome vermicelly, ſome ſallery waſh'd and cut ſmall, 
half a hundred of aſparagus cut ſmall, and palates 
boiled tender and cut; put all theſe in, and let them 
boil gently till tender; juft as it is going up fry a 
handtul of N in as and throw in a French 
roll, , 
_ Aſparag THUS Fo 0þ, or G reen Peas. 

AK E ſome ſtrong broth of beef, -mutten, or 

both, boil in it a large brown toaſt, a little 
four ſifted from oatmeal], and three or four handfuls 
of aſparagus cut ſmall, 4 far as they are green (or 
green peaſe) ſome ſpinage, white-beets, and what 
herbs you like, a little ſallery, and a few ſprigs of 
parſley 3 toaſt little white toaſts, butter them, and 
pour your ſoop upon them; the brown bread ought 
to be ſtrain· d off before your pense goes in; ſean 
ſon it with mu to your taſte; 


bite Soop. gel gm OFFS: 


A K E hn liquor that has had a N of mut- 5 
ton boil'd in it, in which you may ſtew a 
knuckle of veal, an onion, and a bay- leaf; ſtrain 1 it 
off, and put it again into your ſtew-pan, with a 
handful of ſhred fallery, and a good quantity of 
oyſters; let them boil till they will break, then put 
in ſuch a quantity of butter*d crumbs as will make it 

tick ; you may boil in this ſome vermicelly ; grate 


in half a nutmeg, ſalt it to your taſte 5 Te ROE 


if [You . © 
To 
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Zo make Scotch Collops.. 


'U T tHin ſlices off a. fillet of veal, and hack 
them; then take the yolks of four eggs; beat a 

little melted butter, a little ſalt, and ſome nutmeg, 
or lemon-peel grated in it; then dip in each collop, 
lay them in a pewter diſh, flour them, and let them 
lie till you want them. Put a bit of butter in the 
frying- pan, and your collops, and fry them quick, 
ſhaking them all the while to keep the butter from 
oiling ; then pour it into à ſtew- pan cover'd cloſe, 
Keep it warm; then put to them ſome good 
fome muſhrooms, or what elſe you like, a 


bit of burce, toſs it * __ _ 1 an a 
over it. | 


A brown Erics ſee. 


Ak E lamb. or rabbet cut in ſmall pieces 
grate on it a little nutmeg, or lemon-peel ; fry 
| ir quick and brown with butter, then have ſome ſtrong 
broth, in which put your morels and muſhrooms, a 
few cock*s-combs boil'd tender, and artichoke-bot- | 
toms; a little walnut· liquor, and a bay- leaf; then 
roll a bit of butter in flour, ſhake it well, and ſerve 
it up, You may ſqueeze an orange or lemon over it. 


To make Hams of Pork like Weſtphalia. 


O two large hams, or three ſmall ones, take 
three pounds of common falt, and two pounds 
and a half of brown coarſe ſugar; mix both together, 
rub it well into the hams, jap: them lie ſeyen days, 
turning them every day, and rub the ſalt in them, 
when you turn them; then take four ounces of falt- | 
petre beat ſmall, and mix with two handfuls of com- | 
mp 1255 ws rub that well in your hams, ems 
em lie a_ fortnight 1 e F them 
high in de s __— e 
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Jo make a Pickle for Ton wes. 


| \ AK E your pickle with bay-ſalt, ſome ſalt- 


petre, coarſe ſugar, and ſpring-water z make 
it ſtrong, boil and ſkim it, and when tis cold put in 
your tongues z, turn them often; let them lie res 


weeks, btn dry them. 


AK E three: de of 2 . three pounds: 
of lean pork ; cut the lean into thin ſees, and 
ſcrape every ſlice, and throw away the ſkin; have 
the fat cut as ſmall as can be; mix fat and lean to- 
gether, ſhred and mix them well; two ounces and 


a half of ſalt, half an ounce of pepper, thirty cloves, 


and three or four large blades of mace, ſix ſpoonfuls 
of ſage, two ſpoonfuls of roſemary cut exceeding 


fine, with three nutmegs grated; beat ſix eggs, and 
work them well together with a pint of water that 


has been boil'd, and is perfectly cold: If you put in 
no herbs, ſlice a penny white loaf in cream, ſteep 
it all night; and work it in well with your ſauſage- 
meat, with as much cream as will infuſe the bread. 


If you put in raw. water, the ſauſages are {ad not to 
kep fo well as whenii is boiled. „ e VR 


Very fine Sauſapes. Peg 
A K E a leg of pork or veal; . 
; ſkin or ene ad to every pound of lean meat 
put two pounds of — ſuet, pick d from the Gaz £ 
ſhred the meat and ſuet ſeverally. ve ry fine; 


mix them well together, and add 1 handful * 


green ſage red very ſmall, ſeaſon. it with greg 
nutmeg, ſalt and pepper; mix it well, and preſs.it 


dowh hard in an earthen pot, and keep i it for uſe, 


When you uſe them, roll them up with as much egg 


as will make them roll frnooth, but uſe no ffour; 
In rolling them up; make them the length of you 


finger, and as thick as two fingers: Fry them in 
cd ſuer, which muſt be boiling hot before: you 
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put ther in. PR them. rolling; about in the pan; 


whes, they afe fried through, they are enough. 


To flew Pigeons with Aſparagus. : 


R A W your pigeons, and wrap up a little ſhred 

parſley, with a very few blades of thyme, ſome 
ſalt and pepper in a piece gf butter; put ſome in the 
belly, ſome in tlie neck, and tie up the vent and the 
neck, and half roaſt them; ; then have ſome ſtrong 
broth and gravy, put them together in a ſtew-pan 
ſtew the pigeons till they are full enough; then have 
tops of aſparagus boit'd tender, and put them i in, and 
ler them erg wan or two in _ gravy; and diſh 
it up. 


A Pickle for either Wander or Ae | 


A K E what quantity of water you pleaſe, and 
with bay ſalt and common ſalt make it ſtrong 


5 enough to bear an egg; then to every gallon of this 


pickle add half a pound of petre-ſalt, a pound N 
coarſe ſugar, and two or three ounces of ſalt- p 
beat fine; boil it and ſkim it, and when tis N 


old put in your hams or tongues; turn them often; 


the hams may lie in the pickle about a month, the 


_ three weeks's then hang them up to dry. 


To flew Pigeons. 


EA s ON eight pigeons with & and fl 
IN take a An cabb NE Lick the 
middle 4 104 lay the bottom n ich the thick pieces in 


the ſtew· pan; then lay on your pigeons, and cover 


em with the top of your cabbage; pour in a pint of 
red wine, and a pint of water; CI it few . an 


_ or more. 
uber, ko 


8 T UF 'F your pigeons with 6244 1 
mall, ſome bacon minced ſmall, grated bread, 
He, n and * of 88 1 ſew them up ay 
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and bottom, and ſtew them in ſtrong broth, with 


half a pint of white · Vine. to- ſixn pigeons, and as 
much broth as will cover them well,, with , nutmeg, 
whole pepper, mace, ſalt, a little bundle of ſweet-herbs, 
a bit of lemon- peel, and an onian';. when they are 
almoſt done, put in ſome. artichoke-bottorysgeady 


boiled, and fried in brown butter, ot aſparagus-tops 


ready boiled, thicken up the liquor with the ftaff- 
; f the pigeons, and a bit of butter roll'd in 
ing out of the pigeons, and a bit of butter roll d ir 
flour : Take our the lemon-peel, bunch of herbs, and 
onion. Garniſh the diſh with fliced lemon, and very 


thin bits of bacon toaſted before the fire. 


To pickle Hams or. Ribs of Beef. -. 
AKE fix gallons of your blegdy beef-brine, 
or from pork, and put to it two pounds of 

brown ſugar, and a pound of  falt-petre; boil em 

together, and ſkim it well; when ' tis cod put it 
into the thing you deſign to pickle in, and put in 
your hams 4 large ones muſt lie in the pickle three 
weeks, ſmall ones but a fortnight, ſometimes turning 
them; the pickle muſt be ſtrong enough to bear an 
egg: This way is only for great families, that kill or 
ule a great deal of beef. e 
To flew Green Peaſe. 
AK E five pints of young green peaſe, put them 
into a diſh with a little ſpring- water, ſavoury, 


ſome ſweet-marjoram, thyme, an onion, a few 


cloves, and a little whole pepper; melt half a 
pound of ſweet-butter, with a piece of dried fat ba- 
con the bigneſs of an egg, in a ſtew-pan, and let it 
boil till it is brown; take the white part of three 
bard lettuces cut very ſmall, and put them into the 
butter; ſet it again on the fire for half a minute, 
ſtirring the lettuces four or five times; then put in 
the peaſe, and after you have. given them five or fix 


toſſes, put in as much ſtrong broth. as will ſtew them; 
then add half a pint of cream, and let them boil til 
WEIGH e DO "x 
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the liquor is almoſt waſhed; bruiſe them a little with 
a ſpoon, and put a quarter of a pint of more cream 
to them; toſs them five or fix times, and diſh them, 
Any good gravy may be added. : 
To make Green Peaſe Fooß. 
M AK E ſtrong broth of a legof beef, a knuckle 
or ſ{crag-end of veal, and ſcrag of mutton ; 
clear it off; then chop ſome cabbage-lettuce, ſpi- 
nage, and a little ſorrel; then put half a pound of 
butter in a flat fauce-pan, dredge in ſome four, put | 
it over the fire until tis brown: then put in your 
| herbs, and toſs them up a little over the fire; then 
put in a pint and half of green peaſe half boiled be- 
fore, adding your ſtrong broth, and let it juſt ſim- 
mer over the fire half an hour; then cut ſome French 
bread very thin; . dry it well before the fire, putit in, 
and let it ſtew half an hour longer ; ſeaſon your broth 
with pepper, ſalt, and a few cloves and mace. Garniſh 


the diſh with ſpinage, ſcalded green, and ſome yery 
thin bits of bacon toaſted before the fire. 


Ft rong Broth. 


" AKE twelve quarts of water, two knuckles 
of veal, a leg, or two ſhins of beef, two pair of 
calf*s-feet, a chicken, a rabbet, two onions, cloves, 
mace, pepper, ſalt, a bunch of ſweet-herbs ; cover 
it cloſe, and let it boil till fix quarts are conſumed 
Strain it out, and keep it for uſe. | 


To make C raw-fifb 8 ob. 


AK E a gallon of water, and ſet it a boiling ; 

put in it a bunch of ſweet · herbs, three or four 
blades of mace, an onion ſtuck with cloves, pper, 
and ſalt; then have about two hundred of craw- 
fiſh, fare out about twenty; pick the reſt from 
their ſhells; fave the tails wha the bodies and 
ſhells beat in a mortar, with a pint of peaſe green ot 


1 8 that have been boiled tender; putt your 1 
Wat 


_— 


if 
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1 water to it, and ſtrain it boiling hot through a cloth, 
1 till you have got all the goodneſs out, and ſome 
L good gravy ; then ſlice French bread very thin, and 
1 ſet it to dry very hard: Set your ſoop over a ſtew 
in a diſh, and the French bread in it; cover it, and 
let it ſtew till tis ſerved up; then brown a piece of 
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F | butter in a broad ſauce- pan, and put into it your 
BY rails, a ladleful of broth, and an onion : Cover that, k 
£ and ſet it over a ſtew, and when you are ready to 1 
. uſe it, take out the onion, and put all together in | I 
N the diſh you ſerve it in, with a whole French roll 1 
toaſted and put in the middle of the diſn, and the 15 
| twenty craw-fiſh you ſaved out, fried, and laid round il 
„de dim to garniſh it. 1 : ſt 
N If you have a carp, ſcale and flea it, take the 1 
i fiſh from the bones, and mince the fiſh ſmall, with Wl | 
very little bit of eſchalot, an anchovy, ſome par- 1 
1 fley and thyme, ſome ſpice, ſalt, a little grated mi 
a bread, and the yolks of two eggs; make it up, and 1 
£ few it in the ſkin of the carp; then bail it, but nor 1 
long, and put it in the middle of your ſoop, inſttad | jb 
4 of your French roll. 35 GO. ; Mt 
eg To flew a Weck of Feal.- i al 


of 8 UT your neck of veal in ſteaks; beat them 
flat, and ſeaſon them with falt, grated nutmeg, 
cr WR thyme, and lemon- peel, ſhred very fine; when you 
1: WH put itinto your pan, put to it ſame thick cream, ac- 
cording to the quantity you do, and let it ſtew ſoftly 
til enough 3 then put into your pan two or three 
anchovies, a little gravy, or ſtrong broth, a bit of but- 
g ter, and ſome flour duſted in, and toſs it up till tis 
ur thick, then diſh it. Garniſh with lemon. | 
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three or four cloves, two or three blades of mace, 1 

bunch of ſweet herbs, ant a pound of freſh butter; 
them over a ſoft fire; three quarters of an hour 


4 will do them; then take your fiſh up, and put them 
in the dim you ſerve them in; if your ſauce is not 


thick endugh, boil it a little longer; then ſtrain it 


over your carp. ' This is a very good way to ſtew 
.cels, only cut them in pieces, and not fry them, 
| (Garniſh woo horſe. radiſn and lemon. 


9 


1 77 pot Eels. 


a 4 SE your eels and gut them, waſh t them, ne 
dry them, lit them down the back, and take 


"out t the bones; cut them in pieces to fit your pot; 
then rub every piece on both ſides with pepper, ſalt, 
and grated nutmeg ; then lay them cloſe in the pot 


till tis full; cover the pot with coarſe paſte, and 


"Dake them, A pot that holds eight pound weight 
muſt have two hours baking ; when they come out 


of the oven open the pot, and pour out all the li- 


quor, then cover them with clarified butter. ; 


*  Machrel to Caveack. 


U T'your mackrel in pieces ; ſeaſon them as for 


potting, and rub it in well; fry them in oil or 


"clarified butter, then lay them on ſtraw by the fite 
to drain; when cold put them in vinegar, and cover 
them with oil, dry them before you ſeaſon them: 
They wall keep, and are extremely good. 


To pickle Mackrel. 


LI T your mackrel in halves, take out the rocs, 

gut and clean them, ſtrew ſalt over them, and 
E. one on another, the back of one to the in- 
fide of the other; let them lie two or three hours, 
then wipe every piece clean from the ſalt,” and ſtrev 
- them over with pepper beaten, and grated nutmeg, 
let them lie two or three hours longer; then fry 


them well, take them out of the pan, and lay them 


on coarſe Cloths to drain; 3 when cold put them in 4 
. Pan, 


— 
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boiled with ſpice, when tis 
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pan, and cover them over 2 pickle of vinegar 


To haſh a Calf s- Head. 
OIL the head almoſt enough, then cut it in 
half, the faireſt half ſcotch. and ſtrew it over 
with grated bread, and a little ſhred parſley ; ſet it 
before the fire to broil, and baſte it with butter. —_ 

Cut the other half and the tongue in thin flices as 
big as a crown piece: Have ſome ſtrong gravy 
ready, and put it in a ſtew-pan with your haſh, an 
anchovy waſhed,: boned, the head and tail off; a bit 


of onion, two or three cloves, and two blades of 


mace, juſt bruiſed and put into a rag; then ftrew 
in a little flour, and ſet it to ſtew : When *tis enough, 
have in readineſs the'yolks of four eggs well beaten, 
with two or three ſpoonfuls of white-wine, and fome 
grated nutmeg, and ſtir it in your haſh till tis thick | 
enough; then lay your broiled head in the middle, 
and your haſh round. Garniſh with lemon and lit- 
tle ſlices of bacon z always have forc'd-meat-balls. 
You may add ſweet-breads, lamb-ſtones, Ge. 


To jug a Hare. 
UT a hare in pieces, but do not waſh it; ſea- 
4 ſon it with half an onion ſhred very fine, a ſprig 
of thyme, a little parſley all ſhred, beaten pepper 


and falt, as much as will lie on a ſhilling, half a 


nutmeg, and a little lemon · peel; ſtrew all theſe over 
your hare, and cut half a pound of fat bacon into 
thin ſlices; then put your hare into a jug, a layer 
of hare, and the flices of bacon on it; ſo do till al! 
in the jug; ſtop the jug cloſe that not any ſteam 
can go out; then put it in a pot of cold water, lay 
a tile on the top, and let it boil three hours; take the 
Jug our of the kettle, put half a pound of butter m 
i and ſhake it together till the butter. is melted; 
then pour it in your diſh, Garniſh with lemon. 5 
3 To 
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| 0 jug Pigeons. 
U L L, crop, and draw your pigeons, but not 
waſh them ; ſave the livers, put them in ſcald- 

ing water, and ſet them on the fire for a minute 
or two; then take them out, and bruiſe them ſhall 
with the back of a ſpoon ; mix them with a little 
pepper, falt, grated nutmeg, lemon- peel ſhred 
very fine, chopt parſley, two yolks of eggs very 
hard, and bruiſed as you did the liver, ſuet ſhaved 
exceeding fine, and ſome grated bread ; work theſe 
together with raw eggs, roll it in butter, putting 
a bit into the crop and belly of your pigeon, and 
ſew up the neck and vent ; then dip your pigeons in | 
water, ſeaſoning them with pepper and ſalt, as for a 
pye; then put them into your jug, with a piece of 
fallery ; ſtop them up cloſe, ſet them in a kettle of 
cold water, with a tile on the top, and let it boil three 
hours ; then take them out of the jug, and put them 
in your diſh ; take out the ſallery, and put in a piece 
of butter roll'd in flour; ſhake it till it is thick, and 

put it on your pigeons; garniſh with lemon. 


To make Pockets. 


( UT three ſlices out of a leg of veal, the length 
of a finger, the breadth of three fingers, the 
thickneſs of a thumb, with a ſharp penknite; give 
it a ſlit thro the middle, leaving the bottom and 
each ſide whole, the thickneſs of a ſtraw; then lard 
the top with ſmall fine lards of bacon ; then make 2 
forc'd- meat of marrow, ſweet-breads and lamb-ſtones 
Juſt boiled; make it up after it is ſeaſoned and 
beaten together with the yolks of two eggs, and put 
it into your pockets, as if you were filling a pin- 
cuſhion ; then ſew up the top with fine thread, flour 
them, put melted butter on them, and bake them; 


roaſt three ſweet · breads to put between, and ſerye 
them with gravy - ſauce. 5 


N 
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To make Runnet. | 


IAK E a calf's bag, ſkewer it up, and let it lie 


I a night in cold water, then turn out the curd 


into freſh water, waſh and pick it very clean, and 


ſcour the bag inſide and outſide ; then put a handful - 
of ſalt to the curd, put it into a bag, ſkewer it up. 


and let it lie in a clean pot a year; then put half a 


pint of ſack into the bag, and as much into the pot, 


and prick the bag; then bruiſe one nutmeg, four 
cloves, a little mace, and tie them up in a bit of thin 
cloth; put it into the pot, and now and then ſqueeze 
the ſpice-cloth ; in a few days you may uſe it; put 
a ſpoonful, or at moſt a ſpoonful and half, to twenty 
quarts of milk. 8 - ns 
To make a Summer Cream-Cheeſe. 
T AK E three pints of milk juſt from the cow, 
and five pints of good ſweet cream, which you 
muſt boil free from ſmoke ; then put it to your milk, 
cool it till it is but blood-warm, and then put in a 
ſpoonful of runnet : when it is well come, take a 
large ſtrainer, lay it in a great.cheeſe-fat, then put 
the curd in gently upon the ſtrainer, and when all 
the curd is in, lay on the cheeſe-board, and a weight 


of two pound; let it ſo drain three hours, till the 


whey be well drained from it; then lay a cheeſe- 
cloth in your leſſer cheeſe-far, and put in the curd, 


laying the cloth ſmooth over it as before, the board 


on the top of that, and a four pound weight on it; 
turn it every two hours into dry cloths before night, 


and be careful not to break it next morning; falt it, 
and keep it in the fat till the next day; then put it 
into a wet cloth, which you muſt ſhift every day till 


tis pe. e 
To make a New-market Cheeſe to cut at 
C 
A N morning in September take twenty quarts 


my 5 


\ 


of new milk warm from the cow, and colour ; 


r — — — 
4 ra - 


1 
. 
ry 
b 
19 


* 1 a of * n 8 6 * ry K p 1 p eV l ” * ,- * a ** * * ” 2 
— - — — — 2 . p p —— — — — — — . — 
e EI CESS — —— 2 — — — IO IIS _— CSIR of Lene F — A — Boe) — N hs - 2 — rr — 2 . 5 x : 
2 - ; - — — 5 — —_ l — — — — Dre =. > ** $24 4-2 — r = n 2 1 — — — * — % 0 — 
— - — — * gf ——_—_— pag — — — ——. — = ——— — — —_ - — — — — - — — — 222 SE Wy 7 : nr I IC 2 RE = wes OY — S he — — — —— IEEE ns 4 — — 
8 N — 8 Ws 22 1 E — — 2 — — EI Re SD . = — Nd — pup 
a Pu — — 5 — 2 7 — 0 b _ Nv * — 0 "=" by K p = 1 
=_ 2 . 29 - ; = * ts vas ue - p >. —— F 
= = \ = a = * 1 9 — — — 


* 


10 The Compleat Houſewife,” = 
it with marigolds; when this is done, and the mill: 


not cold; get ready a quart of cream and a quart of : 


fair water, which muſt be kept ſtirring over the fire 
till it is ſcalding hot, then ſtir it well into the milk 


and runnet, as you do ether cheeſe ; when it is come, 


lay cheeſe-cloths over it, and ſettle it with your 
hands; the more hands the better; as the whey 
riſes, take it away, and when it is clean gone, put 
the curd into your fat, breaking it as little as you 
can ; then put it in the preſs, and preſs it gently an 
hour; take it out again, and cut it in thin ſlices, and 
lay them ſingly on a cloth, and wipe them dry; 
them put it in a tub, and break it with your hands as 


ſmall as you can, and mix with it a good handful of 


falt, and a quart of cold cream; put it in the fat, and 
lay a pound weight on it till next day; then preſs 
and order it as others. ; [ 


Jo make à Runnet- Bag. 
E the calf ſuck as much as he will juſt before 
he is kill'd, then take the bag out of the calf, 
and let it lie twelve hours, cover'd over in ſtinging 
nettles till it is very red; then take out your curd, 
waſh your bag clean, ſalt it within- ſide and without, 
letting it lie ſprinkled with ſalt twenty-four hours; 
then waſh your curd in warm new milk, pick it, and 
put away all that is yellow and hollow, keep what is 
white and cloſe; then waſh it well, and ſprinkle it 
with falt ; when the bag has lain twenty-four hours, 
put it into the bag again, and put to it three ſpoon* 
fuls of the ftroakings of a cow, beat-up with the yolk 
of an egg or two, twelve cloves, and two blades of 
mace z put a ſkewer thro' it, and hang it in a pot: 
then make the runnet-water tuns 
Take half a pint of fair water, a little ſalt, and ſix 
tops of the red buds of black-thorn, as many ſprigs 
of burnet, and two of ſweet-marjoram ; boil theſe in 
the water, and ftrain it out; when it is cold put one 
half in the bag, and let the bag lie in the other = 
TT Wy i 


© 


SS . XX r 


taking it out as you uſe it; when you want, make 
more runnet, which you may do ſix or ſeven times; 
three ſpoonfuls of this runnet will make a large che · 
ſhire or chedder · cheeſe, and half as much to a common 


To make a Chedder-Cheeſe. 
FAK E the new milk of twelve cows in the 
morning, and the evening cream of twelve 
cows, putting to it three ſpoonfuls of runnet; when 
it is come, break it, and whey it; that being done, 


break it again, work into the curd three pounds of 


freſh butter, put it in your preſs; turn it very often 
for an hour or more, and change the cloths, waſhing 
them every time you change them; you may put wet 
cloths at firſt to them, but towards the laſt put two 


or three fine dry cloths ; let it lie thirty or forty 


hours in the preſs, according to the thickneſs. of the 


cheeſe z then take it out, waſh it in whey, and lay 


it in a dry cloth till it is dry; then lay it on your 


ſhelf, and turn it often. 

- n 224 2 
A K E the yolks of four hard eggs, half a 
pound of loaf: ſugar beat and ſifted, and half a 

pound of ſweet butter; bray them in a marble mor- 


tar, or ſome other convenient thing, with a ſpoonful 
or two of orange-flower-water ; when it is well mix'd 


force it thro* the corner of a coarſe cloth, in little 
heaps on a china-plate, or thro? the top of a drudg- 


ing bon. Lai 9 
To make Butter. 5 
S ſoon as you have milked, ſtrain your milk 


into a pot, and ſtir it often for half an hour, 
then put it in your pans or trays; when it is cream'd, 


ſkim it exceeding clean from the milk, and 60 


your cream into an earthen pot; if you do 


churn immediately for butter, ſhift your cream 
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once in twelve hours into another clean ſcalded -poe; 

and if you find any milk at the bottom of the pot, 
put it away; when you have churned, waſh your 

utter in three or four waters, and then ſalt it to your 
| taſte, and beat it well, but not waſh it after it is ſalt. 

ed: let it ſtand in a wedge, if it be ta pot, till the 
next morning, and beat it again, and make your 
layers the thickneſs of three fingers, and then ſtrew a 
little ſalt on it, and ſo do till your pot is full, 


_ The Queens Cheeſe. 
IAK E fix quarts of the beſt ſtroakings, and let 
them ſtand till they are cold, then ſet two 
quarts of cream on the fire till it is ready to boil, 
take it off, and boil a quart of fair water, and 
take the yolks of two eggs, one ſpoonful of ſugar, 
and two ſpoonfuls of runnet; mingle all theſe toge- 
ther, and ſtir it till it is but blood- warm; when che 
cheeſe is come, uſe it as other cheeſe; ſet it at 
night, and the third day lay the leaves of nettles 
under and over it; it muſt be turn'd and wip'd, and 
the nettles ſhifted. every day, and in three weeks it 
will be fit to eat. This cheeſe is made between 
Michaelmas and Alhallewtide, * © © 
Zo make a thick Cream-Cheefe. 
NAK E the morning's milk from the cow, and 
1 the cream of the night's milk and runnet, 
pretty cool together, and when it is come, make it 
pretty much in the cheeſe-fat, and put in a little ſalt, 
and make the cheeſe thick in a deep mould, or 2 
melon-mould, if you have one; keep it a year and 


half, or two years before you cut it; it myſt be well 
tated on the outhide, EY G 2 


T7 make Slip-Coat Cheeſe, 
IAK E new milk and runnet, quite cold, and 
1 when it is come, break it as little as you can 
in putting it into the cheeſe - fat; let it ſtand 5 
0 Jo 
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De Compleat Houſewife. 103 
whey itſelf for ſome time; then cover it, and ſet a- 
bout two pound weight on it; when it will hold toge- 
ther, turn it out of that cheeſe- fat, and keep it turning 
upon clean cheeſe- fats for two or three days, till it 

has done wetting, and then lay it on ſharp- pointed 
dock- leaves till it is ripe ; ſhift the leaves often. 


A Cream Cbegſe. 


T\AKE fix quarts of new milk warm from the 
1 cow, and put it to three quarts of good cream, 
and runnet it; when it comes, put a cloth in the 
cheeſe-mould, and with your ſlitting· diſn take it 
out in thin ſlices, and lay on your mould by degrees 
till it is all in; then let it ſtand with a cheeſe-board 
upon it till it is enough to turn, which will be at 
night : then ſalt it on both ſides a little, and let it 
ſtand with a two pound weight on it all night; then 
take it out, and put it into a dry cloth; and ſo do 
till it is dry; ripen it with laying it on nettles; ſhift 
the nettles every day. TOY 


HMMS: 


All Sorts of PICKLES. 


To pickle Muſhrooms, 
(3 ATH E R your muſhrooms in the morning, 
AT as ſoon as poſſible after they are out of the 
ground]; for one of them that are round and unopen- 
ed, is worth five that are open; if you gather 
any that are open, let them be ſuch as are reddiſh in 
the pills, for thoſe that have white gills are not good : 
having gathered them, peel them into water; when 
they are. all done, take them qut and put them 
into a ſauce- pan; then put to them a good quantity 
of ſalt, whole pepper, cloves, mace, and nutmeg 
"EX 4 quartered z 
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194 The Compleat Houſewife. 
quartered; let them boil in their own liquor a 


quarter of an hour with a quick fire; then take 
them off the fire, and drain them thro? a colander, 


and let them ſtand till they are cold; then put all 


the ſpice that was uſed in the boiling them, to one 
half white-wine, and the other half white- wine · vine 
gar, ſome ſalt, and a few bay- leaves; then give 
them a boil or two; there muſt be liquor enough to 
cover them; when they are cold, put a ſpoontul or 
two of oil on the top to keep them: you muſt change 
the liquor once a mont. | 


1 To make Melon Mangoes. 


T AKE ſmall melons not quite ripe, cut a flip 
|| down the ſide, and take out the inſide very 
clean; beat muſtard-ſeeds, and ſhred garlick, which 
mix with the ſeeds, and put in your mangoes; put the 
pieces you cut out into their places again, tie them 
up, and put them into your pot; then boil ſome vi- 
negar (as much as you think will cover them) with 
whole pepper, ſome ſalt, and Jamaica pepper, which 
pour in ſcalding hot over your mangoes, and cover 
them cloſe to keep in the ſteam; repeat this nine days, 
and when they are cold cover them with leather. 
Jo pickle Walnuts. 

AK E walnuts about midſummer, when a pin 

will paſs through them, put them in à deep 
pot, and cover them over with ordinary vinegar; 
change them into freſh vinegar once in fourteen days, 
for fix weeks; then take two gallons of the beft 
vinegar, and put into it coriander-ſeeds, carraway- 
ſeeds, and dill- ſeeds, of each an ounce groſly bruiſed, 
ginger ſliced three ounces, hole mace one ounce, 
nutmeg and pepper bruiſed, of each two ounces ; 
give all a boil or two over the fire, and have your 
nuts ready in a pot, and pour the liquor boiling hot 


over them; -repeat this nine times. 
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The Compleat Houſewife, 105 
To: pickle Cucumbers in ſlices. 
LICE your cucumbers pretty thick, and ton 
8 dozen of cucumbers cut in two or three good 
onions, ſtrew y on them a large handful of alt; 
and let them lie in their liquor twenty. four hours 3 
then drain them, and put them between two coarſe 
cloths; then boil the beſt white-wine vinegar, with 
ſome cloves, mace, and Jamaica pepper in it, and 
pour it ſcalding hot over them, as much as will co- 
ver them all over; when they are cold, cover them 
up with leather, and keep them for uſe. 
J pickle Sprats for Anchovies, * 
AK E an anchovy-barrel, ' or a deep glazed 
1 pot, put a few bay-leaves at the bottom, a 
layer of bay-ſalt, and ſome petre-ſalt mixed toge- 
ther; then a layer of ſprats crouded cloſe, then bay- 
leaves, and the ſame falt and ſprats, and ſo till your 
barrel or pot be full; then put in the head of your 
barrel cloſe, and once a week turn the other end up- 
wards; in three months they will be fit to eat as an- 
chovies raw, but they will not diſſolve. 


To pickle Sparrows,. or Squab-Pigeons. 
AK E your ſparrows, pigeons, . or larks, 
1 draw them, and cut off their legs; then make 
2 pickle of water, a quarter of a pint of white-wine, 
a bunch of ſweet-herbs, ſalt, pepper, cloves and 
mace ; when it boils put in your ſparrows, and when 
they are enough take them up, and when they are 
cold put them in the pot you keep them in; then 
make a ſtrong pickle of rheniſh-wine and white-wine- 
vinegar z put in an onion, a ſprig of thyme and 
lavoury, ſome lemon-peel, ſome cloves, mace, and 
whole pepper; ſeaſon it pretty high with ſalt z boil 
all theſe together very well; then ſet it by till it ia 
cold, and put it to your ſparrows ; once in a mont 
new boil the pickle, and when the bones are diflolv'd. .. 
they are fit to eat; put them in china ſaucers and 
mix with your pickles. 2 ä 
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x06 The Compleat | Houſew 72 
Jo pickle Naſturtium Buds. 


ATH ER your little knobs quickly after your 


bloſſoms are off; put them in cold water and 

ſalt for three days, ſhifting them once a day; then 

make a pickle (but do not boil it at all) of ſome 

white wine, ſome white - wine -· vinegar, eſchalot, 
horſe-radiſh, pepper, ſalt, cloves and mace whole, 
and nutmeg quartered ; then put in your feeds and 

ſtop them cloſe ; they are to be eaten as capers. 


To keep Quinces in pickle. 


| C UT five or ſix quinces all to pieces, and put 


them in an earthen pot or pan, with a gallon of 
water, and two pounds of honey; mix all theſe to- 
gether well, and then put them in a kettle to boil 
leifurely half an hour, and then ſtrain your liquor in- 


to that earthen pot; and when *tis cold, wipe your 


quinces clean, and put them intoit : They muſt be co- 
vered very cloſe, and they will keep all the year. 
To fickle Aſparagus 
1ATHER your aſparagus, and lay them in 
| an en pot; make a brine of water and 
ſalt ſtrong enough to bear an egg, pour it hot on 
them, and keep it cloſe covered: when you uſe them 
hot, lay them in cold water for two hours, then boil 


and butter them for the table; if you uſethem as a 
pickle, boil them and lay them in vinegar. 
5 Jo pickle Aſben-feys. 
AKE aſhen-keys as young as you can get 
1 them, and put them in a pot with ſalt and 
water; then take green whey, when *tis hot, and 
ur over them ; let them ſtand till they are cold 


fore you cover them; when you ule them, boil 
them in fair water till they are tender; then take 


them out, and put them in ſalt and water. 
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To pickle Samphire: © 

1C K your ſamphire from dead or withered 
branches; lay it in a bell-metal or braſs pot; 
then put in a pint of water and a pint of vinegar ; ſo 


do till your pickle is an inch above your ſamphire z 
have a lid for the pot, and paſte it cloſe d own, 


that no ſteam may go out; keep it boiling an hour, 


take it off, and cover the pot cloſe with old ſacks, 
Sc. when *tis cold, put it up in tubs or pots; the 
beſt by itſelf ;- the great ſtalks lay upmoſt in boiling z 


* 


uſe muſt be the beſt. | 


20 mango Cucumlers. 
6 U a little flip out of the ſide of the cucum- 
ber, and take out the ſeeds, bur as little of the 
meat as you can; then fill the infide with muſtard- 
ſeed bruiſed, a clove of garlick, ſome ſlices of ginger, 


it will keep the cooler and better. The vinegar you 


and ſome bits of horſe-radiſh ; tie the piece in again, 


and make a pickle of vinegar, ſalt, whole pepper, 
cloves, mace, and boil it, and pour it on the man- 


goes; and do ſo for nine days together; when cold, 


cover them with leather. ; ALE 

Another Way to pickle Walnuts. _ 
AK E walnuts about Midſummer, when a pin 
will paſs through them; and put them ina 


deep pot, and cover them over with ordinary vine» 
gar : change them into freſh vinegar once in fourteen 


days, repeat this four times; then take ſix quarts of 


the beſt vinegar, and put into it an ounce of dill- 


ſeeds groſly bruiſed, ginger ſliced three ounces, 


mace whole one ounce, nutmegs quartered two 
ounces, whole pepper two ounces ; give all a boil 
or two over the fire; then put your nuts into a 


crock, and pour your pickle boiling hot over them 
cover them up'cloſe till. *tis cold, to keep in the 
ſteam ; then have gallipots ready, and place- your- 

We : 2 9 5 nuts 
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08 The Compleat Hoſewiſe. 

nuts in them till your pots are full; put in the mid. 
dle of each pot a large clove of garlick ſtuck full of 
cloves; ſtrew over the tops of the pots muſtard- 
ſced finely beaten, a ſpoonful, more or leſs, ac- 
cording to the bigneſs of your pot; then put the 
ſpice on, lay vine-leaves, and pour on the liquor, 
laying a ſlate on the top to keep them under the 
liquor. Be careful not to touch them with your fin- 
gers, leſt they turn black ; but take them out with 
a wooden ſpoon ; put a handful of ſalt in with the 
ſpice. When you firſt bail the pickle, you muſt like- 
wiſe: remember to keep them under the pickle they 
are firſt ſteeped in, or they will loſe their colour. Tie 
down the pots with leather. A ſpoonful of this li- 

quor will reliſh ſauce for fiſh, fowl, or fricaſee. 

To pickle Lobſſers. 
TD OIL your lobſters in ſalt and water, till they 
will eaſily ſlip out of the ſhell ; take the tails out 
whole, juſt crack the claws, and take the meat out as 
whole as poſſible; then make the pickle half white- 
wine and half water; put in whole cloves, whole 
„whole mace, two or three bay-leaves ; then 
ut in the lobſters, and let them have a boil or two 
in the pickle ; then take them out, and ſet them by 
to be cold, boil the pickle longer, and when both 
are cold put them together, and keep them for uſe. 
Tie the pot down cloſe ; eat them with oil, vinegar, 


and lemon, 
* 80 Tench to pickhe. : 
THEN your tench are cleanſed, have 2 
VV pickle ready boil'd, half white-wine and halt 
vinegar, a few blades of mace, ſome ſlic'd ginger, 
whole pepper, and a bay-leaf, with a piece of le- 
mon- peel and ſome ſalt ; boil your tench in it, and 
when it is enough, lay them out to cool, and when 
the liquor is cold, put them in; it will keep but few 
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The Complear Houſewife. 10g 
An excellent way to pickle Mu ;forooms. 


UT your muſhrooms into water, and waſh em 

clean with a ſpunge, throw them into water as 
you do them; then put in water and a little ſalt, and 
when it boils put in your muſhrooms ; when they boik 
up ſcum them clean, and put them into cold water, 
and a little falt : Let them ſtand twenty-four hours, 
and put them into white-wine-vinegar, and let them 
ſtand a week ; then take your pickle from them, and 
hoil it very well with pepper, cloves, mace, and a 
little all- ſpice; when your pickle is cold, put it to 
your muſhrooms in the glaſs or pot you keep them 
in; keep them cloſe tied down with a bladder; the 
ar will hurt them: If your pickle mothers, boil it 
again: You may make your pickle half whine-yine, 
and half white-wine-vinegar. | 


Another. 


FTER your muſhroom? are well cleanſed 
with a woollen cloth in ſalt and water, boit 
milk and water and put them in; let them boil eight 
or ten minutes; drain them in a fieve ; put them im- 
- mediately into cold water that has been boiled and. 
made cold ; take them out of it, and put them into 
boiPd vinegar that is cold alſo.; let them ſtand 
twenty-four hours, and in that time get ready a 
pickle with white-wine-vinegar, a a few large blades 
of mace, a good quantity of whole pepper and gin- 
ger. ſliced ; boil this and when cold put in your 
muſhrooms from the other vinegar. Put them into 
wide-mouth glaſſes, and oil upon. them ; they wilt 
keep a great while, if you put them chus in two 


piekles. 
Ti pickle Oyſters. 


W.4s H your. oyſters. in their own liquor, 
ſqueezing them between your fingers, that 
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110 The Compleat Houſewife. 

waſh the oyſters in it again; put as much water as 
the liquor, ſet it on the fire, and as it boils ſkim it 
clean; then put a pretty deal of whole pepper, boil 
it a little, then put in ſome blades of mace, - and 
your oyſters, ſtirring them apace, and when they 
are firm in the middle-part, take them off, pour 
them quick into an earthen pot, and cover them 
very cloſe ; put in a few bay- leaves; be ſure your oyſ- 


ters are all under the liquor; the next day put them 


up for uſe, cover them very cloſe: When' you diſh 
them to eat, put a little white-wine or vinegar on the 
plate with them. FF 
o pickle Pods of Radiſbes. 
Ather the youngeſt pods, and put them in wa- 
ter and falt twenty-four hours; then make a 
pickle for them of vinegar, cloves, mace, and whole 
pepper; boil this, drain the pods from the ſalt and 
water, and pour the liquor on them boiling hot: 
Put to them a clove of garlick a little bruiſed, - 


To pickle Cucumbers. 


1 IPE your cucumbers very clean with a cloth, 
then get ſo many quarts of vinegar as you 


have hundreds of cucumbers, and take dill and fen- 


nel, cut it ſmall, put to it the vinegar, ſet it over the 
fire in a copper kettle, and let it boil; then put in 


your cucumbers till they are warm through, but not 


boil while they are in; when they are warm thro', 
pour all out into a deep earthen pot, and cover it 
up very cloſe till the next day; then do the ſame 
again; but the third day ſeaſon the liquor before 
you ſet it over the fire; put in ſalt till tis brackiſh, 
fome ſliced ginger, whole pepper, and whole mace 3 
then ſet it over the fire again, and when it boils put 
in your cucumbers ; . When they are hot through, 
pour them into the pot, covering it cloſe ; when they 
are cold, put them in glaſſes, and ſtrain the liquor 
over them; pick out the ſpice, and put to them z 


cover them with leather, 


70 


The Compleat Houſewife,” 111 
Jo pickle French Beans. 


NAK E young ſlender French beans ; cut off 
1 © top and tail; then make a brine with cold 
water and falt, ſtrong enough to bear an egg; put 
your beans into that brine, and let them lie four- 
teen days; then take them out, waſh them in, fair. 
water, ſet them over the fire in cold water, without 
ſalt, and let them boil till they are ſo tender as to 
eat; when they are cold, drain them from their 
water, and make a pickle for them: To a peck of 
French beans, you muſt have a gallon of white-wine- 
vinegar ; boil it with ſome cloves, mace, whole pep- 
per, and ſliced ginger; when *tis cold put it and 
your beans into a glaſs, and keep them for uſe. 


Another Way to pickle French Beans. 
I C K the ſmall ſlender beans from the ſtalks, 
and let them lie fourteen days in falt and wa- 
ter, then waſh them clean from the brine, and put 
them in a kettle of water over a ſlow fire, covered 
cover with vine-leaves; let them ſtew, but not boil, 
till they are almoſt as tender as for eating; then 

ſtrain them off, laying them on a coarſe cloth to 
dry; then put them in your pots: Boll alegar, ſkim 
it, and pour it over them, covering them cloſe z boil 
it ſo three or four days together, till they be green: 


Put ſpice, as to other pickles; and when cold cover 
with leather. 1 


French Beans to keep. 
AKE a peck of French beans, break them 
every one in the middle; to them put two | 
pounds of beaten falt ; ram them well together, and 
when the brine ariſes put them in a narrow-mouth'd 
Jar; preſs them down cloſe, and lay ſomewhat that 
will keep them down with a weight, and tie them 
up cloſe, that no air comes to them; the night be- 
fore you uſe them, lay them in water. 7 2 


7 
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112 The Compleat Houſewife. - 
Jo pickle Currants for preſent Uſe. 
NAK E either red or white, being not thorough 
: ripe ; give them a warm in white-wine-vine- 
gar, with as much ſugar as will indifferently ſweeten 
them; keep them well covered with liquor. 
To pickle Aſparagus. 
FIVAKE of the largeſt aſparagus, cut off the 
white at the ends, and ſcrape them lightly to 
the head, till they look green; wipe them with a 
- Cloth, and lay them in a broad gallipot very even; 


throw over them whole cloves, mace, and a little 


falt z put over them as much white-wine-vinegar as 


will cover them very well: Let them lie in the cold 


pickle nine days; then pour the pickle out into a 
| braſs kettle, and let them boil; then put them in, 
ſtove them down cloſe, and ſet them by a little; 


then ſet them over again, till they are very green; 


but take care they don't boil to be ſoft; then put 
them in a large gallipot, place them even, and pour 
the liquor'over them ; when cold tie them down with 
leather: Tis a good pickle, and looks well in a ſa- 
voury made diſh or pye. 85 


Jo pickle Broom-Buds, 

DU T your broom-buds into little linnen- bags, 
1 tie them up; make a pickle of bay-ſalt and 
water boiled, and ſtrong enough to bear an egg; 
put your bags in a pot, and when your pickle is cold, 
put it to them; keep them cloſe, and let them lie 


till they burn black : Then ſhift them two or three 


times, till they change green; then take them out, 
and boil them as you have occaſion for them: When 


they are boiled, put them out of the bag; in vine- 


gar they will keep a month after they are boiled. 
To pickle Purſlain Stalls. 


A'S H your ſtalks, and cut them in pieces 


1 ſix inches long; give them in water and falc 


Angus. 


The Cynpleat Houſewife, 113 
a a dozen walms ;; take them up, drain them, and 
when they cool make a pickle of ſtale beer white- 


wine-vinegar, and ſalt Put them in, an cover 
them cloſe. | 


Cabbage. Lettuce 10 hep. 


A B O U T the latter end of the ſeaſon take very 
dry ſand, and cover the bottom of a well- 
ſcafon'd barrel; then ſer your lettuce in ſo as not to 
touch one another ; you muſt not lay above two 


rows one upon another; cover them well with ſand, | 
and ſet them in a dry place, and be careful that the 
froſt come not at them. The lettuce muſt not be 


cut, but be pulPd up by the roots. 
To pickle Red Cabbage. 


it in quarters; when your liquor boils put in 


your cabbage, and give it a dozen walms; then 


make the pickle of — and claret: 
You may put to it beet- root, boil them firſt, and 
turnips half boiled; tis very good for the . 
diſhes, or to garniſh a ſalad, 


To pickle Barkervies. 3 
AKE of white-wine-vinegar, and fair water 
an equal quantity, and to every pint of this 


— put a pound of fix. penny ſugar; ſet it over 
the fire, and bruiſe ſome of the barberries and put 


in it a little ſalt; let it boil near half an hour; then 


take it off the fire, and ſtrain it, and when *tis'pret- 
ty cold pour it into a glaſs over your barberries ; boil 
a piece of flannel in the liquor and put over cher, and 
Cover the glaſs with tom 


Another way 70 pickle B 1 ; 


AKE 6 2a and colour it red with ſome of 


the worſt of your barberries, and put ſalt to 


it, and make it ſtrong enough to bear an egg; then I; 


ſet it over the fire, and let it boil half an hour z 
L K. 1 "I 5 _ 


40 : 


— 
* 
—— 


A K E your cloſe-leay*d red cabbage, and cut | 
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kim it, and when it is cold ſtrain it over your bar- 
berries ; lay ſomething on them to keep them. in the 
liquor, and cover the pot or glaſs with leather. 27 


IAK E two quarts of good vinegar, half an 
1 ounce of black 5 5 and as much Je- 
maica pepper; cloves and mace, of each a quarter 
of an ounce, near a pound of ſalt; bruiſe the ſpice 
groſſy, and put all theſe to a ſmall quantity of wa- 
ter, put juſt enough to cover your fiſh; cut the fiſh 
round, three or four pieces, according to the ſize 
of the ſalmon, and when the liquor beils put in your 
- fiſh, boil it well; then take the fiſh out of the pic- 
kle, and let it cool; and when it is cold put your 
fiſh into the barrel or ſtein you keep it in, ſtrewing 
fome ſpice and bay- leaves between every piece of 
iſh; let the pickle cool, and ſkim off the fat, and 
when the pickle is quite cold pour it on your fiſh, and 
cover it very clole, 7 ot 20 tt 


6 tes. 


AKE a hundred and a half ef large oyſters, 


1 waſh them and ſcald them in their own liquor: 
then take them out, and lay them on a clean cloth to 


cool ; ſtrain their liquor, and boil and ſkim it clean, 


adding to it one pint of white- wine, half a pint of 


white-wine-vinegar, ' ene nutmeg. beat greſly, one 


onion lit, an ounce of white-pepper, half whole, the 
other half juſt bruiſed, ſix or eight blades of mace, 
a quarter of an ounce-of cloves, and five or ſix bay- 
leaves ; boil up this pickle till it is of a good taſte, 


then cool it in broad diſnes, and put your oyſters in 


2 deep pot or barrel, and when the pickle is cold put 
it to them; in five or ſix days they will be ready to 
eat, and will keep three weeks or a month, if you 
take them out with a ſpoon, and not touch them 
ron ngen... 27s 3 127 


a + ons Salad. 


ARE 


and cut the rinds thus ©; boil them in water til ey 
are tender; take them our and dry them; then take 

a pound of loaf ſugar, putting to it a quarter of a 
pine Neef white-wine, and twice as” much white-wine- 


when it is cold put it in the ppt to your peels ; rhe) 
OS ready to eat in five . Sony It iS a bas 
al 


To pickle Pig enn. 008 
AKE your pigeons K 1 be 
at the rump 3 take cloves, mace, nutm eg s, 


E falt, thyme, and lemon- peel; beat the ſpice, 
ſhred the herbs and lemon-peel - very ſmall, 

ſeaſon the inſide of your pigeons 3 then ſew e up, 
and place the legs and wings in order; then ſeaſon 


white-wine, a few blades of mace, ſome ſalt, ſome 


and let boil till they are tender; then take them 
out, and ſtrain out the liquor, and put your pigeons 
in a pot, and when the liquor is cold pour it on them; 
when you ſerve them to table, 
pickle, and garniſn the diſh wh e or Lowery: 3 
eat them wich e aud oil. 1 


Ak E the lageſt and greevelk pu rNlain-ſalks, 
TH - them dry, and ſtrip aff all the leaves; 
ſtalks cloſe in an earthen pot; you may lay 
NG among them, for you may do them 

the ſame way; then lay a or two * 
8 them under the — which muſt be made 
1 2 | hus : 


ö 


is and cut U 7 talves; wy 
I when you haye taken out the meat, lay the 
rinds in water twelve hours; then take them 6 out, 


vinegar, and boil it a little; then take it off, and | 
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the outſide, and make a pickle for them : To a do- 
zen of pigeons two quarts of water, one quart of 


whole Peppers and when it boils put in your pigeans, - 


dry them out of the 
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| beans or ſtalks into cold water, and ſet them over 
the fire, very cloſe cover d, and let them ſcald two 


— 
. 


good when done; then boil vinegar, ſalt, pepper, 


5 hour; and when your ſtalks are well drain'd from 


ARE a wide-mouth'd bottle, put therein a pint 


fourteen anchovies waſh'd and ſhred, and diſſolve 


whole nutmeg, and ſome lemon-peel, and likewiſe 


mpleat Houſewife. 


thus: take whey; and ſet it on the fire, with as much 


all the curd, and let it boil a quarter of an hour 
longer, with Jamaica pepper in it; next day, when 
it is cold, pour the clear "thro? a elean cloth upon 


the pickles, and tic ir down cloſe, and ſe it i a coo 
cellar ;. in winter, tale a few out as you uſe them; 
waſh them till the water runs clean; then put your 


hours; and tho? they be as black as ink, or ſtink be- 
fore you put them in, they will be very green and 


Jamaica pepper, ginger, for half a quarter of an 


the water thro a colander, then put your pickle to 
them, and when theſe are uſed, green more, but do 
not do many at a tine. | | 


A 415 make Foglith Katchup. 6 fs 


of the beſt white-wine-vinegar, putting in ten 
or twelve cloves of eſchalot peeled and juſt bruiſed ; 
then take à quarter of a pint of the beſt langoon 
white-wine, boil it a little, and put to it twelve or 


them in the wine, and when cold, put them in the 
bottle; then take a quarter of a pint more of white- 
wine, and put in it mace, ginger Herd, a few cloves, 
a ſpoonful of whole pepper juſt bruiſed; and let them 
boll all 2 little; when near cold, ſlice in almoſt a 


put in two or three ſpoonfuls of horſe- radiſn; then 
ſtop it cloſe, and for a week ſhake it once or twice 
a day; then uſe it; it is good to put into fiſn- ſauce, 
or any ſavoury diſh of meat; you may add to it the 

clear liquor that comes from muſhrooma. 
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To pickle Cucumbers in Slices. 


AK E your cucumbers at the full bigneſs; 

but not yellow,” and ſlice them half an inch 
dick; cut an onion or two with them, andi ſtrew 
a pretty deal of ſalt on them let them ſtand to 
drain all night; then pour the liquor clear from 
them; dry them in a coarſe cloth, and boil as much 
vinegar as will cover them, with whole pepper, 
mace, and a quatter d nutmeg; pour it ſcalding hot 
on your cucumbers, keeping them very cloſe ſtopt; 
in wo or three days heat your liquor again, and 
pour over them; ſo do two or n times 409K 
| . tie them up with leather. | 


Jo pickle 2 O len. 


AE E young white unſet onions, as ; big 25 the 
1 tip of your finger; lay them in water and falt 
two days; ſhift them once, then drain them in a 
cloth; boil the beſt vinegar with ſpice according to 
your taſte; and when it is cold, _ them in 70 * 
ver'd, with a wet bladder, 


} 


Another way 70 fickle I 3 D 


full of holes, and cut the lit in the creaſe half 
| r; put them as you do them into brine; let 


days; take them out with a cloth, and wipe them 
dry; put them in a pot, with a good deal of bruiſed 
muſtard-ſeed ; then have your pickle ready, . which 


2 in cloves, mace, ginger, pepper, ſalt, three or 
our cloves of garlick ſtuck with cloves, and 
the liquor boiling hot upon them, and keep t Hen 


do three times; "oF. oil on the tag. 


AK E your nuts fit to preſerve, prick them 


them lie three weeks, changing the brine every four 
muſt be wine-vinegar, as much as will cover them; 


eloſe tied for a fortnight ; boil the pickle again, 2, 0 
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mY The ae Houſooift. 
To diſil Vinegar for Muſbrvoms. 


* 9 5 47 
half an ounce: of mate, half an oonce of white. 


of ginger ſliced, one ounceof nutmiegs, 


pepper, as much Jamaica pepper, both bruiſed, a 
few cloves; d ts dune e corn burnin 


the ll 
je 6 B+ pickls n 


and water with a flannel; put milk on the 
ge and when it boi's put in your muſbrooms, and 
give them four or five boils; have in readineſs a 
brine made with milk and ſalt, and take them out 
of the boiling brine, and put them into the milk- 

brine, covering them up all night; then have a 
bride with water and ſalt; boil it, and let it ſtand 
to be cold, and put in your buttons, and waſh them 
in it. When you firſt boil. x: muſhrooms, you 
muſt put with them an, onion and ſpice; then bevy 
in read dels a pickle made with hal white-wine, and | 

half white-wine vinegar; boil it in ginger, mace, 
nutmegs, and whole white pepper; when it is quite 
cold put your muſhrooms into the bottle, and ſome 
bay-leaves on the ſides; and firew between ſome of 
your boiled ſpice ; then put in the liquor, and a little 


oil on the top; cork and roſin the top; ſet them 


r and the bottom upwards. 


5 To marinate Smelts, "7 
4 4 AZ E your ſmelts, gut them neatly, aath 


to 8 and cool, and have in readineſs. a pickle 
made with vinegar, alt, pepper, cloves, Mace, 
5 horſe-radiſh ;, et it boil together 5 an ee 


eh it is cold Pub in FT: rech. ee e 


s * 


? 1 KEE | TL 
2 „ * 8 f 8 9 


A k E only the buttons, , wath them in mim 


and dry . and fry 9 in ail; lay them 


— 2 * > — Ga "O_+ a . —— 88 


Ag 


Tt Fe Compleat hafen. 119 
Jo pickle Lemons. e Pg 


"7 A K E twelve lemons, ſcrape them with a 
piece of broken glaſs, then cut them crofs 
nnto — parts n but not quite thro', but 
that they will hang together; then put in as mucſi | 
falt as they will 7 rub them well, and ſtrew 
them over Wich ſalt: let them lie in an en difh, 
and turn them every day for three days ; then flice 
an ounce of ginger very thin, and ſalted for three 
days, twelve cloves of garlick parboil'd and ſalted 
three days, a ſmall handful of muſtard-ſeed bruiſed, 
and ſearced thro' a hair fieve, ſome red Indian pep- 
per, one to every lemon; take your lemons out of 
the ſalt, and ſqueeze them gently, and put them 
into a jar with the ſpice, and cover them with the 
beſt white · wine vinegar; ſtop them up very c 
and in a month's time they will be fit to eat. 


To * Artichokes in Pickle, to boil 2 
45 Winter.” | 


\HROW your artichokes into ſalt Rey hs 

half a day, then make a pot of water boit, 
and put in your artichokes, and let them boi 4a | 
you can juſt draw off the leaves from the bottom; 
then cut off the bottom very ſmooth and clean, and 
put them into a pet with pepper, ſalt, cloves; mace, 

two bay-leaves, and as much vinegar as wilt cover. 
them; then pour as much melted butter over them 
as will. — inch thick ; tie it down cloſe; and 
keep them for uſe; when you uſe them put them | 
into boiling water, with a piece of butter in the 
water to plump —_ * then uſe them for what _ 


ck 
Toe pickle Muſbriente. ' © "73 


IR. U B + rofl muſhrooms with a piece of I 
in a cle water, and as you clean them, put 
1 "* 2 eng 
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others into your pot you deſign to do them in; 
then ſet them into a pot of hot water, as if you 
were going to infuſe them; let them be covered 
cloſe, and boil them till they be ſettled about half 
from what they were at firſt; take them out into 
a ſieve; to let the liquor run off; and immediately 
ſpread them on a clean coarſe cloth, and ſmother 
dew up cloſe; when cold put them in the beſt 
white-wine-yinegar and ſalt, and let them lie nine or 
ten days in it; then make your pickle with freſh 
n vinegar, white pepper whole, and a little 
| Tor | | 


| To pickle Walnuts. 
1 N Juh gather the largeſt walnuts, and let them 
lie nine days in ſalt, and water, ſhifting them 
every third day; let the ſalt and water be ſtrong 
enough to bear an egg, then put two pots of water 
on the fire; when the water is hot put in your wal- 
nuts; ſhift them out of one pot into the other, for 
the more clean water they have the better ; when 
ſome of them begin to riſe in the water they are 
enough; then pour them into a colander, and with 
à woollen cloth wipe them clean, and put them in 
the jar you keep them in; then boil as much vinegar 
as will cover them, with beaten pepper, cloves, 
mace, and nutmeg, Juſt bruiſed, and put ſome 
cloves of garlick into the pot to them, with whole 


ſpice,” and Jamaica pepper; when they are cold 


put into every half hundred of nuts three ſpoon- 
fuls : of muſtard-ſeed 5 tie a bladder over them 
and leather. 20 Wes z # . 


Another way to pickle Muſhrooms... 


N > * * * x > 
py Fs +7 


CRAPE. che buttons carefully with a pen- 


knife, and throw them into cold water, as vou 

ſcrape them ; and put them into freſh water, 5 l 

ſet them cloſe cover d over a quick clear fire; — 
E 5 9 TI e 5 * "Hf | 1 un 


$f 


under it, to er it NE as faſt as. a6 half a 
quarter of an hour; train them off, and turn the 
hollow end down upon a wooden board as quick 


as you can, | whilſt they remain hot, and then ſprin- 


kle them over with à little ſalt; when they are 
cold put them into bottles or glaſſes, with a little 
mace, and ſliced ginger, and cover them with cold 
white-wine-yinegar 3 tie e OE gr Ny 
thee, 155 „ 


2 make Colic 2 Minds, 20 


A K E gooſeberries full ripe, bruiſe them in 
Aa mortar, then meaſure them, and to ev 
quart — gooſeberries put three quarts of water, 


boiled, and let it ſtand till cold; let it Cn eee 


four hours ; then ſtrain it thro” a canvas, then 2 
flannel; and to every gallon of this liquor put one 
pond. of feeding brown ſugar; ſtir it well, and 
arrel jt up; at three quarters of a. ear old it is fit 


for uſe; but if it ſtands longer it is t he better: * this 


Fe is likewiſe 5000 for pickles. | 5 


"4 make the N uſhroom Nane 


AA K E the "ER muſhrooms, waſh them clean 
from grit ; cut off the ſtalks, but do not peel 
or E them; ſo put them into a kettle over the 


fire, but no water; put a good quantity of ſpice 
of all ſorts, two onions ſtuck with cloves, a hand- 


ful of ſalt, ſome beaten pepper, and a quarter of 1 


pound of butter; let all theſe ſtew, till the liquor 8s, . 
dried up in them z then take them out, and la ay 


them on ſieves to dry, till they will beat to pow 
_— preſs the powder hard down in a pot, and 


2 it for uſe, what quantity you _ at a time in 
auce. 


To 


= *: : 
T —— 2 


4 . 
- 
* . 
1 7 
, g - : 
* 
P N 
u 2 : n \ 
* . ——y—ñ— — er ret rr rr ro ———————————ů — - I" 2 2 
— ˙ 7˙⅛L ̃ . —˙ . ̃ ... . . ————— — — res — — . —— — - — 8 
— rod - — oe — - — 
—_— 4 3 ”» Nn e — N — 8 0 2 — ä PR 
4 4 » = * * -_ 
_ _— 4 — — 0 * - — * 1 r <rad, 2 2 len 1 2 „ 512590 
4 — oy — —— — = — - — 2 = 2 
— = = = = — — = — — nite 0» Dre — — IDC — . . ͤ —— —— = * — 
* — — — — — — 
—— 4 — — — — 
rr — « 25 — rr — 
2 Wu - th — — & 


— 


— 
—— 1 
—— 2 
2 2 
- 
Oita The 
= <a -- r 
— — 
co C 
4 


—— i — 
. 


. 


Jj 
N 1 

x 

} 

1 

| 
| 11 
10 
. | bal | 
i; Þ 
. . 7 
in 
I TT! 
1 0 
1 0 
& i4) 
1 
LL 359 
1714 
k 1 


D * — 3 
— — mand — 5 ö 4 p St 6 88S G4 . — — ng — * a * 
4 4 7 - WP. * - CE I oak he — Inc 2 Es —_ — 2 
7 0 AS oo HE b 
R 0 


122 The Compleat Haufen. 


To pickle . uſhrooms. 


AEK E your muſhrooms freſh gathered, peel 
or rub them, and put them in milk, with wa- 
Pn and falt ; when they are all peeled, 'take them 
out of that, and put them into freſh milk, water, 


and falt to boil, adding an onion ſtuck with cloves; 


when they have boiled a little, take them off, 
and take them out of that, and ſmother them be- 
tween two flannels; then take as much good alegar 
as you think will cover them, and boil it ON gin- 

r, mace, nutmeg, and whole 3 when tis 
cold, let * your muſhrooms, and cover 
them cloſe. 


[78 pickle M 2 or Cockles. : 


AKE your freſh muſcles or cockles ; waſh 
them very clean, and put them in a pot over 


— fire till they open; then take them out of their 


ſhells, pick them clean, and lay them to cool; 
then put their liquor to ſome vinegar, whole pep- 
Per, ginger fliced thin, and mace, ſetting it over 
the fire; when *tis fcalding hot, put in your muſ- 
cles, and let them ſtew a little; then pour out the 


pickle from them, and when both are cold put them 


in an earthen jug, and cork it up cloſe: In two or 
three Tn they will be fit to eat. 


Jo make Hung Beef. © 
O a pound of beef, put a pound of . 


two. ounces of falt-petre, and a pound of ſu- 


gar mix'd with the common ſalt; let it lie fix weeks 


12 , t e a. ee g 
. | 


To 


1 


ſo 
te 


dare for ſtinking, and till it begins to be a 


„5 ve 


To do the fine hanged Beef. © 
HH E piece that is fit to do, is the navel · piece, 
1 and let it hang in your cellar as Ne, as 1m 

ittle ſap- 


py 3 take it down, and waſh it in ſugar and water, 


_ waſh, it with a clean rag very well, one piece after 


another: for you may cut that piece in three; then 


take 257 of ſalt-petre, and two pounds 


of bay-ſalt z dry it, and pound it ſmall, and mix 
with it two or three ſpoonfuls of brown ſugar, ant 
rub your beef in every place very well with it; then 
take of common falt, ad ſtrew all over it as much 
as you think will make it ſalt enovgh; let it lie cloſe; 


days; then turn it every other day, the undermoſt 
uppermoſt, and ſo for a fortnight z then hang it 


where it may have a little warmth of the fire; not 


too hot to roaſt it. It may han in the kitchen 
a fortnight; when you uſe it, boil it in hay and 


| puryp-water, ven Kader i will keep boiled two or 


* 


three months, rübbing it with 4 greaſy; cloth, of 


„ 


putting it two or three minutes into boiling water to 
take 0 7 ET To TD 


* * 1 


| To il Verjrice for Pictet 0 


ARE three! quarts. of the ſharpeſt verjuice, 
1 and put in a cold ſtill, and diſtil it off very 


ſoftly ;--the ſooner tis diſtill d in the ſpring, the bet 


ter for uſe. | 
; Ss ek * 31 Sf i 1 4 £8 
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Pax k your dauſheooms 5 ſoon as they coms 


in; cut the ſtalks off, and throw your muſh- 
rooms into water and ſalt as you do them; then rub 


them with a piece of flannel, and as you do them, 


throw them into another, veſſel of falt and water, 
nd when in in does pat. ſoone ak a ge on fe 
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fire, and when tis ſcalding hot, put in your muſh- 
rooms, and let them ſtay in as long as you think 
will boil an egg : throw them into cold water as 
ſoon as they come off the fire; but firſt put them 
in a ſieve, and let them drain from the hot water, 
and be ſure to take them out of the hot water im- 


mediately, or they will wrinkle and look yellow. 


Let them ſtand in the cold water till next morning, 


then take them out, and put them into freſh water 


and ſalt, and change them every day for three or 


four days together; then wipe them very dry, and 


put them into diſtill'd vinegar: The ſpice muſt be 
diftilled 1 in the vinegar, 


Sauce for boiled Turkey or Chickens. 


O L a ſpoonful of the beſt mace very tender, 
and the liver of the turkey, but not too much, 
for then it will be hard ; bray the mace with a 
few drops of liquor to a very fine pulp, then bra. 

the liver and put about half of it to the mace with 
a little pepper, and ſome ſalt, if you pleaſe you 

may put the yolk of an egg boil'd hard and diſ- 
ſolved; to this add by degrees a little of the liquor 
that drains from the turkey, or ſome other gravy ; 

put theſe liquors to the pulp, and boil them ſome 
time ; then take half a pint of oyſters and boil them 
no longer than till they will break, and laſt put in 
white-wine and butter wrapt in Hour; let it boil 
but a little, leſt the wine make the oyſters hard, 


and juſt at the laſt ſcald four or five ſpoonfuls of 


thick new cream, with a few drops of lemon or vine- 
gar; muſhrooms pickled do well, but then leave 
out the other acids; ſome like this ſauce _ * 


with Eo. of eggs and no butter. 


mad ad | Sauce for Fiſh o. or Ee. 


AKE. a quart of verjuice, and ut it into a2 
jug; then take Jamaica pepper w ole, 55 5 
- lice 
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, The Compleat Houſewife, 125 
ſliced ginger, ſome mace, a few cloves, ſome lemon- 
peel, horſe-radiſh-ropt ſliced, ſome ſweet-herbs, ſix 

eſchalots peeled, and eight anchovies ; two or three 
ſpoonfuls of ſhred capers; put all theſe into a linen 
bag, and put the bag into your verjuice; ſtop the 
jug cloſe, d keep it for uſe; a ſpoonful cold or 
mixed in ſauce for fiſh or fleſh. wed 4" 
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To make an Orange- Pudding. 
AKE two large Seville oranges, and grate off 
1 the rind, as far as they are yellow; then put 
your oranges in fair water, and let them boil till 
they are tender, ſhift the water three or four times 
to take out the bitterneſs; when they are tender cut 
them open, take away the ſeeds and ſtrings, 
and beat the other part in a mortar, with half a 
pound of ſugar, till tis a paſte; then put in the 
yolks of ſix eggs, three or four ſpoonfuls of thick 
cream, half a Naples bifket grated; mix theſe toge- 
ther, and melt a pound of very good freſh butter, 
and ſtir it well in; when tis cold, put a bit of fine 
puff · paſte about the brim and bottom of your diſh ; 
put it in and bake it about three quarters of an 


Another Sort of Orange-Pudding. 
AK E the outſide rind of three Seville oranges, 
| \ boil them in ſeveral waters till they are ten- 
der; then pound them in a mortar with three quar- 


ter of . a pound of ſugar ; then blanch and beat half | 
e a pound 
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a pound of almonds very fine, eee 
keep them from oiling; then boat ſixteen eggs, but 


fix whites, and a pound of freſh'butter ; bear all theſe 


together very well till 'tis light and hollow ; then 


put it in a diſh with a ſheet of puff · paſte at the bot- 
tom, and bake. it W * 2 W. cap and 


ſerveit up hot. 
8 nale a Carrot: Pudding. 


AK E raw carrots, and ſcrape them clean, 
grate them with a grater without a back. To 
half a. pound of carrot, take a pound of 


bread, a nutmeg, a little cinnamon, a very little 


ſalt, half a pound of ſugar, half a pint of ſack, eight 
eggs, a pound of butter melted, and as much cream 
as will mix it well together; ſtir it and beat it well 
up, and put it in a diſh to bake; put Fel Pale at 
the bottom of your diſh. | 


To make an Alnend-Pubding. - 


AKEa pound of the beſt Jorday almonds 
blanched in cold water, and beat very fine 
with a little roſe-water z then take a quart of cream, 
boiled with whole ſpice, and taken out again, and 
when *tis cold, mix it with the almonds, and put 


dc it three ſpoonfuls of grated bread, one f{poondul 


of flour, nine eggs, but three whites, half a pound 
of ſugar, and a nutmeg grated 3 mix and. beat theſe 
well together, put ſome puff-paſte at the bottom of 
a diſn z put your ſtuff in, and here and there lick a 


Piece of marrow in it. It muſt bake an hour. 
and when tis . . * on . eee 
i op. | 


DT ks 4 Marr Pudding, Kot 


AKE out the matrow uf three or four bones, 
and lice it in thin pieces; and take a penn) 
* cut off the cruſt, and Nice it in as dun er as 


4 18 you 
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you can, und ſtone helf a pound of raiſins of the 
ſun 3 then lay a ſheetof thin paſte in the bottom of a 
diſh; | fo lay a row of marrow, or bread, and of 
raiſins," till the diſh is full; then have in readineſs 4 
quart of cream boiled, and beat five eggs, and mix 
with it; pot to it 2 nurmeg grated, and halfa pound 
of ſugar. When tis juſt into the oven, 


in your cream and eggs; bake it half an 


bour, ſerape = on it err it is r ang ſerve 
it up. 5 


A Bread and Butter Pudding for Tab. 


Tre . Dar. 
AREA t hd] cat's e 
butter ; ſpread it in very thin ſlices, as to eat 3 
cut cabal as you ſpread them, and ſtone half a 
pound of raiſins, and waſh a pound of currants 3 
then put puff-paſte-at the bottom of a diſh, and lay 
a row of your bread and butter, and ſtrew a hand- 
ful of currants, a' few raiſins, and fome little 
bits of butter, and ſo do till your diſh is full; then 
boil three pints of eream and thicken it when cold 


with the yolks of ten eggs, a grated nutmeg, a lit- 


tle ſalt, near half a pound of ſugar, and fome 
orange · lower · water; pour this in ;uſt as the 0 
| fling is gang? into the oven. 


"Another baked B read- Pudding. ö 


| T AK E a penny loaf, cut it in thin ſlices, then 
boil a quart af cream or gew milk, and put in 


your bread, 100 break it very fine; put Rye eggs io 
ar, 


it, a nutmeg grated, à quarter of a pound of ſug 


1d tf pound of butter; ſtir 3 N f 


ther ; butter a diſh, and bake it an hout. Ts 
A Lemon Pudding. | 


A K E two clear e te e 
- rinds; chen grate two Neples-biſkets, and mis 
- with 
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with your grated peel, adding to it three quarters 


of a pound of fine ſugar, twelve yolks and ſix 
whites of eggs, well beat, three quarters of a pound 


of butter melted, and half a pint of thick cream; 
mix theſe well together; put a ſheet of paſte at the 


bottom of the diſh, and juſt as the oven is ready, 
put your ſtuff in the diſh z ſift a little double- refined 
ſugar over it before you put it in the oven; an hour 
will bake it. As 5 


To make a Calf” 5- Foot Pudding. 


\AKE two calf's-feet finely ſhred ; then take 
of biſkets grated, and ſtale mackaroons bro- 


ken ſmall, the quantity of a penny-loaf ; then add a 
pound of beef-ſuet, very finely ſhred, half a pound 


of currants, a quarter of a pound of ſugar ; ſome 
cloves, mace, and nutmeg, beat fine; a very little 
ſalt, ſome ſack and orange-flower-water, ſome citron 


and candied orange-pee] ; work all theſe well toge- 


ther with yolks of eggs ; if you boil it, pur it in the 
caul of a breaſt of veal, and tie it over with a cloth; 
it muſt boil four hours. For ſauce, melt butter, 
with a little ſack and ſugar; if you bake it, put 
ſome paſte in the bottom of the diſh, but none on the 
brim, then melt half a pound of butter, - which mix 


with your ſtuff, and put it in your diſh, ſticking 


lumps of marrow in it: bake it three or four hours; 
ſcrape ſugar over it, and ſerve it hot. 8 


A Rice Pudding. 


CET a pint of thick cream over the fire, and put 
into it three ſpoonfuls of the flour of rice, ſtr 


it, and when tis pretty thick, pour it into a pan, 


adding to it a pound of freſh butter; fir it till tis 
almoſt cold; then add to it a grated nutmeg, 4 
little ſalt, : ſome ſugar, a little ſack, the yolks of fix 


es ſtir ir well together; put ſome puff. paſte in 


the 


1 L th. A. / Yong A 
= 


4. Abple- Pudding. 


E E L and quarter eight golden -runnets, or 


and grate in their = break eight eggs, and beat 
them all well toget ur. it into a diſh covered 
with puff palte⸗ and bake 1 it an hour in a dow 


dez 


To mat an Ga ARE” 


quarters of à pound of beef-ſuert ſhred very 
fine; when the cream boils, put into it the ſuet, 
a pound of butter, half a pound of ſugar, a nutmeg 
grated, and a little ſalt; then thicken all with a pint 
of fine oatmeal ; ſtir all together; pour it into a pan, 


and cover it u cloſe till *tis almoſt cold; then put 
5 ſix eggs; mix it all well together, 


in the yolks o 
and put a very thin paſte at the bottom of the diſh, 
and ſtick lumps of marrow in it; bake it two hours. 


To make a French Barley- Pudding. 2 


AK E a quart of cream, and put to it ſix eggs 
well beaten, but three of the whites; then 


ſeaſon it with ſugar, nutmeg, a little ſalt, orange- 
flower. water, and a pound of melted butter; then 
put to it fix handfuls of French barley that has been 


boiled tender in milk: Butter a diſh, and put it in, 


and bake it. It muſt ſtand as long as a n N 
E and it will be good. 5 | 


Py, colouring liguor for aH 3 
E A T an ounce of cochineal very fine, put ĩt in 
D a pint of water in a ſkillet, and a quarter of 
in ounce of roach-allum 5. I 
K 2 Out; , 


— — 


he bot um of the diſh, Fou it in 3 an hour or leſs 5 
1 | 


twelve golden-pippins ; put them into water, 
in which boil them as you do apple · ſauce; ſweeteri, „ 
them with loaf- fugar, ſqueeze in two lemons; 


AK E three pints of thick cream, and three 
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out; ſtrain it into a phial, with two ounces of fine 
ſugar; it will keep fix months. 555 


IAK E a pound and a quarter of beef: ſuet, 
"| after it is ſkin'd, and ſhred very fine; then ſtone 
three quarters of a pound of raiſins, and mix with A 
as alſo a grated nutmeg, a quarterof a pound of ſugar, 
a little ſalt, - a little ſack, four eggs, four fpoonfuls 
of cream, and about half a pound of fine flour; mix 
theſe well together pretty ſtiff, tie it in a cloth, and 
let it boil four hours; melt butter thick for ſauce. 
„„  Qragpe-Fraoms. ©. 

IAR E half a pound of loaf-ſugar, beat half 
1 a pound of freſh butter, the yolks of fix eggs 
beaten,” half a candied. orange cut as ſmall as you 
ean; melt the butter, and put in the ſugar and eggs, 
ſtir it over the fire a,pretty while, then put in your 
orange, keep it ſtirring over the fire till it be pretty 
thick, then take it off the fire, and let it ſtand till 
cold, then put it into a diſh with puff-paſte under 
and over it; half an hour will hake it; then make 
28 into little pats like cheeſecakes; it is good 
cold. 85 (2 » ARS ©. 


To make a Quaking-Puddimg. 


1 meg. cinnamon and mace; take out the 
ſpice when it is boiled; then take the yolks of eight 
eggs, and four of the whites, beat them very well 
with ſome ſack; then mix your eggs and cream, 
with a little ſalt and ſugar, and a ſtale half - penny 
white - loaf, one ſpoonful of flour, and a quarter 
of a pound of almonds blanch'd and beat fine, with 
ſome roſe- water; beat all theſe well together; then 
wet a thick cloth, flour it, and put it in when 
the pot boils; it muſt boil an hour at leaſt $i na 
2 ne , 


as 
* 


butter, ſack and ſugar for the ſauce; ſtick blanch'd 
D make a Cow-Heel-Pudding. © 


J : 


NAK E a large cow-heel, and cut off all the 


1 meat but the black toes; put them away, but 
mince the reſt very ſmall, and ſhred it over again, 
with three quarters of a pound bf beef-ſuet; put to 
it a penny loaf grated, cloves, mace, nutmeg, ſu- 
gar, a little falt, ſome ſack, and roſe-water ; mix 
theſe well together with ſix raw eggs well beaten; 
butter a cloth, put it in, and boil it two hours; for 
ſauce, melt butter, ſack and ſugar. - 
Jo make a Curd Pudding. 
A K E the curd of a gallon of milk, whey 
1 it well, and rub it thro' a ſieve; then take 
ſix eggs, a little thick cream, three ſpoonfuls of 
orange-flower-water, one nutmeg grated, grated 
bread and flour, of each three ſpoonfuls, a pound of 
currants and ſtoned raiſins; mix all theſe together; 
butter a thick cloth, and tie it up in it; boil it an 
hour; for ſauce, melt butter with orange- flower- wa- 
ter and , ⅛ð 
5 To make a P ith-Pudding. 1 
AK E a quantity of the pith of an ox, and let 
it lie all night in water to ſoak out the blood; 
the next morning ſtrip it out of the ſkins, and beat 
it with the back of a ſpoon in orange-flower-water 
till it is as fine as pap; then take three blades of 
mace, a nutmeg quartered, a ſtick of cinnamon; 
then take half a pound of the beſt Jordan almonds, 
blanch'd in cold water, beat them with a little f 
the cream, and as they dry put in more cream, 
and when they are all beaten, ſtrain the cream from 
them to the pith; then take the yolks of ten eggs, 
the whites of but two, beat them very well, and 
put them to the ingredients, then take a ſpoonful of 
grated bread, - or Naples biſket ;' mingle all theſe to- 
f ES, K 2 2 gether, X 


. wh half a nd of fine ſugar, the 


marrow of four large bones, and a little falt; fill 


them in ſmall ox or hogs guts, or. bake it with _ 


cruſt. a 
A Rice Pudding. * 


- A K E two large handfuls of rice well beaten 
and ſearced ; then take two quarts of milk or 
cream, ſet it over the fire with the rice, put in cinna- 


mon and mace, let it boil a quarter of an hour; it 


muſt be as thick. as haſty - pudding; then ſtir in half a 
pound of butter while it is over the fire; then take 
it off to cool, and put in ſugar, and a little ſalt; 

when it is almoſt. cold put in ten or twelve eggs, take 
out four of the whites ; butter the diſh ; an hour wil 
| bake it; ſearce fugar over it. . | 


Butter d 9 


UT a piece of butter into a ſauce- pan, and let 
| it run to oil; then ſkim it clean, and pour it 

off from the ſettlement ; to this clear, oil put grated 
Trutnbs of bread, and keep them Tring till * ae 


a | Orange- Cuſtard or Pudding. 


A K E Seville oranges, and rub the outſide 
with a little ſalt very well, pare them, and 
rake half a pound of the peel, and lay them in ſeve- 
ral waters till the bitterneſs is abated; beat them ſmall 
in a ſtone or wooden-mortar, then put in ten yolks 
of eggs and a quart of thick cream, mix them well, 


and ſweeten them to your taſte z melt half a pound 


of butter and ſtir it well in, if you deſign it for a 
pudding, and pour it into a diſh covered with paſte ; 
if for cuſtards, leave out the butter, ns yank? it into 
Ching cups, and bake it to eat cold. 


A Pudding for little Diſhes. 55 


Ts E a pint of cream, boil it, and flice a 
half-penny loaf, and * FO cream _ i 
Ot, 


1 
8 
C7 
d | 
a 


dt, 


y't 
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hot, and cover it cloſe till it is cold; then put in half 
a nutmeg grated, a quarter of a pound of ſugar, the 
yolks of four eggs, the whites of but two ; butter 


your diſh and put it in, and let it boil an hour 3 melt 


butter, ſack and ſugar for fauce, 


A Haſty-Pudding to butter oſelf. 


| 81 E T a quart of thick cream upon the fire, put 


into it the crumb of a penny white-loaf grated, 


boil it pretty thick together, with often ſtirring it; 


a Jittle before you take it up, put in the yolks of 
far Ws „with a ſpoonful of ſack, or orange-flower- 
water, and ſome ſugar; boil it very ſlow, keeping 


it ſtirring; > ſome make. it with grated Naples biſket, 


and put no eggs in; you may know when it is 
enough by an oil round the edge of the ſkiller, and 
ſoon all over it; then pour it put; it will require 


half an hour or more before it is enough; ſome put 


a few almonds blanch'd, and beat very fine, with a 


ſpoonful of wine, to keep them from oiling. 


Another Haſty-Pudding. 


B REAK anegg into fine flour, and with your 
hand work up as much as you can into as ſtiff 
a paſte as poſſible; then mince it as ſmall as if it were 


to be ſifted z then ſet a quart of milk a boiling, and 
put in your paſte, ſo cut as before-mentioned ; put in 
2 little ſalt, ſome beaten cinnamon and ſugar, a piece 
of butter as big as a walnut, and 


then ſtir in ſuch another piece of butter; and when it 


is in the diſh ſtick it all over with little bits of butter. 


To make flew'd Pudding. 


8 RATE a two- penny loaf, and mix it with 
half a pound of beet-ſuet finely ſhred, and 
quarters Te pound of currants, and a quarter 


je a — of ſugar, a little cloves, mace, and nut- 


meg; then beat five or fix eggs, with three or four 


K 5 „ 


keep it ſtirring all. 
one way, till it is as thick as you would have it; and 
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ſpoonſuls of roſe-water, . beat all together, and make 
= up in little round round balls, the bigneſs of an 


egg, ſome round, and ſome long, in the faſhion of an 


egg; then put a pound of butter in a pewter diſh, 
when it is melted and thorough hot, put in your 
puddings, - and let them ſtew till they are brown ; 
turn them, and when they are enough, ſerve them 
up, with ſack, butter, and ſugar, for ſauce: | 


To make a Cabbage-Pudding." 


Ef by A K E two pounds of the lean part of a leg 
of veal, of beef-ſuet the like quantity, 


chop them together, then beat them together in a : 


ſtone mortar, adding to it half a little cabbage 


ſcalded, and beat that with your meat; then ſeaſon 


it with mace and nutmeg, a little pepper and falt, 
ſome green gooſeberries, grapes, or barberries in 


the time of the year; in the winter put in a little ver- 


Juice, then mix all well together, with the yolks of 


four or five eggs well beaten ; wrap it up in green 


cabbage . leaves, tie a cloth over it, boil it an Hour; 
melt butter for ſauce. ee 


+ 4A Fenſon-Paſty. ; 
ONE your veniſon, take out the griſtles, 
ſkin, and films; to a fide of doe-veniſon three 
ounces of ſalt, and three quarters of an ounce of 
pepper; or to ſeven pounds of lean veniſon, without 
the bones, put in two ounces and a half of ſalt, and 
half an ounce of pepper. 3 5 


Viery fine Hogs- Puddings. 


8 H RE. D four pounds of beef-ſuet very fine, mix 


with it two pounds of fine ſugar powder'd, two 
grated nutmegs, ſome mace beat, a little ſalt, and 
three pounds of currants waſh'd and pickid ; beat 
twenty-faur yolks, twelve whites of eggs, with a 
little ſack ; mix all well together, and fill your guts, 
being clean, and ſteep'd in orange : flower - water; cut 


your guts quarter and half long, fill them half full; 
. cr e ES 1 on oh FORT FO tis 
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tie at each end, and again thus 0000 3 boil them as 
others, and cut them in balls when ſent to the table. 
To make Almond Hogs-Puddings. 
| AK E two pounds of beef-ſuet, or marrow 
ſhred very ſmall, a pound and half of al- 
monds blanched, and beaten. very ſmall with roſe- 
water, one pound of grated bread, a pound and a 
quarter of fine ſugar, a little ſalt, one ounce ef mace, 
nutmeg, and cinnamon, twelve yolks of eggs, four 
whites, a pint of ſack, a pint and half of thick cream, 
fome roſe or orange-flower-water ; boil the cream 
and tie a little ſaffron in a rag, and dip it in the 
cream to co'our it; firſt beat your very well, 
then ſtir in your almonds, then the ſpice, ſalt, and 
ſuet ; then mix all your ingredients together; fill 
your guts but half full, put ſome bits of citron in the 
guts as you fill them; tie them up, and boil them 
about a quarter of an hour. 8 


To make Hogs Puddings with Currants. 
AK E three pounds of grated bread to four 
pounds of beef-ſuer finely ſhred, two pounds 
of currants, cloves, mace, and cinnamon, of each 
half an ounce beaten fine, a little ſalt, a pound and 
half of ſugar, a pint of ſack, a quart of cream, a 
| little roſe-water, twenty eggs well beaten, bur half 
the whites.z mix all theſe well together, and fill the 
guts half full; boil them a little, and prick them 
as they boil,” to keep them from breaking the guts; 
take them up on clean cloths. - 
Another Sort of Hogs-Puddings. 
O half a pound of grated bread put half a 
pound of hogs liver boil'd, cold, and grated, . 
2 pound and half of ſuet finely ſhred, a handful of 
ſalt, a handful of ſweet-herbs, chopt ſmall, ſome 
ſpice; mix all theſe together, with ſix eggs well 
beaten, and a little thick cream; fill your guts and 
boil them; when cold, cut them in round ſlices an 


5 
1 
b : 
1 
N * | 
N 
BT; 
5 7 
jj 1 
111% 
1 
i" F 
N | 
| | 
1 
4 l 
4 : 
T .. : 
G ; : 
1 
i 
174 
14 
iS | 
$51: T 
1 
174 
111 
TH! : 
161 
16 | 
i 
$144 
4+ l 
IS 
1 
rf 
11 
033% l 
URS | k 
SHS |... 
7 | , 4 
FE oY | 
UN 
. [ 
1 ; 
; | 
ml 1 
4 
l 


— — . 
—— —— 
— 2 
. rer — _ — — — ha n = 


— 
7 


= * — " 5 
. . 4 — — 

> 2 
— > eo IE —— 


1 

1 2 * 2 ' ad * 

—_— ˙ . —— TEE ISIS 3 
— — — — 4 or . 


— — 
9U2— 2 — — 
* 


pd 8 — — _— k 
7 
——— — , 2 
” — : — 
— 7 2 
2 ance — A — RE b v\ 5b 4 - 4 i : l ==. 
My - —— 8 . - — * 4 — 
— — — . ˙ R —·*⁰ ee Sr - LR TRY — hy 2 — 
aa l . ICY wt wh l 8 * 
reer N Ye HE A by hs 3 — - a4 * pins | 
8 — » — — 
* 8 


| 205 25 0 1 pleat Houftuife, 


inch thick; fry them in butter, and g iſh your 
diſh of fowls, hath, r fricaſee. - 


To make gy ek ogg | 


* AK E a quart of cream and three Ny 


of the fgur of rice, boil it till it is as thick as 
Pap, and as it boils ſtir in half a pound of butter, 


a nutme S | grated;z- then pour it out into an earthen 
when it is cold put in three or four ſpoon- 
fuls of flour, a little ſalt, ſome ſugar, nine eggs well 


pan, an 


beaten z mix all well together, and fry them in a 


little pan, with a ſmall piece gf butter ; ferve them up 
four or five in a diſh, 


To make black Hogs- Puddings. 


Ro: all the hog's harflet in about four or 
five gallons of water till it is very tender, then 
take out all the meat, and in that liquor ſteep pear 


_* a peck of groats; put in the groats as it boils, and 
let them boil a quarter of an hour; then take the 


pot off the fire, and cover it up very cloſe, and let 
it ſtand five or fix hours; chop two or three hand- 
fuls of thyme, a little ſavoury, ſome parſley, and 
pennyroyal, ſome cloves and mace beaten, à hand- 
ful of ſalt ; mix all theſe with half the groats and two 


quarts of blogd ; put in moſt part of the leaf of the 


| cut it in . bits like dice, and ſome in 
long bits; fill your guts, and put in the fat as you 


like it; fin the guts three quarters full, put your 


e erg into a kettle of boiling water, let them 

boil an hour, and prick them with a pin, to keep 
them from breaking ; lay them on clean ſtraw when 
you take them up. 

Ihe other half of the groats you may make into 
white puddings for the family; chop all the meat 
very ſmall, and ſhred two handfuls of ſage very 
fine, an ounce of cloves and mace finely beaten, and 
Tome ſalt; work all together very well with a little 


flour, and put it into the large guts; boil them about | 


an hour, and keep them and the black near the fire 
l uſed, : To 


, 
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To make a-Cheſnut-Pudding. 
AKE a dozen and half of cheſnuts, put them 
in a ſkillet of water, and ſet them on the fire 

till they will blanch ; then blanch them, and when 
cold put them in cold water, then ſtamp them in a 
mortar, with orange-flower-water and ſack till they 
are very ſmall ; mix them in two quarts of cream, 
and eighteen yolks of eggs, the whites of three or 
four; beat the eggs with ſack, roſe- water, and ſu- 
gar, put it in a diſh with puff-paſte ; ſtick in ſome 
Jumps of marrgw or freſh butter, and bake it. 
Toa make a Brown-Bread Pudding. 
1 K E half a pound of brown bread, and dou- 
ble the weight of it in beef - ſuet, a quarter of 
a pint of cream, the blood of a fowl, a whole nut- 
meg, ſonie cinnamon, a ſpoonful of ſugar, ſix yolks 
of eggs, three whites z mix it all well together, and 
boil it in a wooden diſh two hours; ſerve it with ſack 
and ſugar, -and butter melted, Ve 3 
To make a baked Sack Pudding. 
AK E a pint of cream, and turn it to a curd 
with ſack z; bruiſe the curd very ſmall with a 
ſpoon, and grate in two Naples biſkets, or the infide 
of a ſtale penny-loaf, mix it well with the curd, and 
half a nutmeg grated, fome fine ſugar, and the yolks 
of four eggs, the whites of two, beaten with two + 
ſpoonfuls of ſack 3 then melt half a pound of freſh 
butter, and ſtir all together till the oven is hot; but- 
ter a diſh, put it in, and ſift ſome ſugar over it juſt ag 
it is going into the oven; half an hour will bake it, 
To make a Marjoram Pudding. 
FAK E thecurd of a quart of milk finely bro- 
ken, a good handful or moreof ſweet-marjoram 


chopt as ſmall as duſt, and mingle with the curd 
de e, ee, dee eee 


— _— Mu 


» 


ſome nutmeg and ſugar, and half a pint of cream ; 
beat all theſe well together, and put in three quar- 
ters of a pound of melted butter ; put a thin ſheet of 


paſte at the bottom of your diſh ; then pour in your 


pudding, and with a ſpur cut out little flips of paſte 
the breadth of a little finger, and lay them over croſs 
and croſs in large diamonds ; put ſome ſmall bits of 


butter on the top, and bake it, This is old faſhioned, 


and not good, We 
TDio male Pancakes. - 
AK E a pint of cream, and eight eggs, whites 
1 and all, a whole nutmeg grated, and a little 
falt; then melt a pound of rare diſh butter, and a 
little ſack; before you fry them, ſtir it in: it muſt 
be made as thick with three ſpoonfuls of flour, as 
ordinary batter, and fried with butter in the pan, the 
firſt pancake, but no more: Strew ſugar, garniſh 
with orange, turn it on the backſide of a plate. 


To make a Tanſy to bake. 


AKE twenty eggs, but eight whites, beat 


the eggs very well, and ſtrain them into a 
quart of thick cream, one nutmeg, and three Naples 
biſkets grated, as much juice of ſpinage, with a ſprig 
or two of tanſy, as will make it as green as graſs; 
ſweeten it to your taſte; then butter your diſh very 
well, and ſet it into an oven, no hotter than for 
cuſtards ; watch it, and as ſoon as tis done, take 

it out of the oven, and turn it on a pye- plate; ſcrape 
ſugar, and ſqueeze orange upon it. Garniſh the diſh 
with orange and lemon, and ſerve it up. 


3 
To make a Gogſeberry Tanſy. 
UT ſome frelh butter in a frying-· pan; when 


1 *tis melted put into it a quart of gooſeberries, 
fy them till they are tender, and break them 
all to maſh ; then beat ſeven eggs, but four whites, 
a pound of ſugar, three e of ſack, as much 


; 


OO MRqyg:sn — = -, A = 


cream, a penny loaf grated, and da aa of 
640, four; 


4 


LW. TY RRURE 


ries out of the pan to them, and ſtir all well together, 
and put them into a ſauce · pan ta thicken; then put 


butter into the frying pan, and by them brown 2 


Strew . on the top. 


To make Curd- a oy 
A K E a handful of curds, a handful of flour, 


ten eggs well beaten and ſtrain'd, ſome ſugar, 


ſome cloves, mace, nutmeg, and a little ſafftbn; tir 
all well together, and fry them in very hot beef. drip- 
ping; drop them in the pan by ſpoonfuls; ſtir them 
about till they are of a fine yellow- brown; drain them 


from the ſuet, and ſcrape ſugar on them, when * 
Foo them up 


75 make fried Toaſts. 


H I P a manchet very well, and cut it round- 
ways into toafts; then take cream and eight 
eggs, ſeaſon'd with ſack, ſugar, and nutmeg; and 


let theſe toaſts ſteep in it about an hour; then fry 


them in ſweet” butter, ſerve them up with plain melt- 


ed butter, or with burter, ſack and ſugar, as you 
Pere 


To make Parſnip- Pritters. 


beat them in a mortar z rub them through a 
hair ſieve, and mix a good handful of them with 


ſome fine flour, ſix eggs, ſome cream, and new 


milk, ſalt, ſugar, a little nutmeg, a ſmall quantity 
of fack and roſe-water z mix all well together a little 
thicker than pancake-batter-; have a frying-pan ready 


with good ſtore of hog's-lard very hot over the fire, 


and put in a ſpoonful in a place cl the pan be ſo full 
as you can fry them conveniently ; fry them a light 
brown on both fides. For ſauce, take ſack and ſu- 


gar, with a little roſe-water or verjuice, — 85 


on mow when in the diſh, | 


four 3 ; mix all u cheſe FEAR thin put the gooſeber- | 


B 0 I L your parſnips very tender, peel *em and 
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To make Apple. Fritters. 
AK E the yolks of eight eggs, the whites of 
four, beat them well together, and ſtrain em 
into a pan; then take a quart of cream, warm it as 
hot as you can endure your finger in it; then put to 
it a quarter of a pint of ſack, three quarters of a 
int of ale, and make a poſſet of it; when your poſ- 
let is cool, put to it your eggs, beating them well 
together; then put in the nutmeg, ginger, ſalt, and 
flour to your liking : Your batter ſhould be pretty 
thick; then put in pi ppins ſliced ar ſcraped ; fry them 
in good ſtore of hot lard with a quick fire, 
To make an Apple-Tanſy. | 
A K E three pippins, ſlice them round in thin 
| ſlices, and fry them with butter; then beat 
four. eggs, with fix ſpoonfuls of cream, a little roſe- 
water, nutmeg, and ſugar; ſtir them together, 
and pour it oyer the apples : Let it fry a little, and 
turn it with a pye-plate. Garniſh with lemon and 
Jugat frew'dover nt ooo gn en 1 
To make a Lemon-Jart. 


AK E three clear lemons, and grate off the 
outſide rinds; take the yolks of twelve eggs, 

and ſix whites ; beat them very well, ſqueeze in the 
juice of a lemon; then put in three quarters of a 
pound of fine powdered ſugar, and three quarters 
of a pound of freſh butter melted; ſtir all well to- 
gether, put a ſheet of paſte at the bottom, and ſift 
ſugar on the top; put it in a briſk oven, three quar- 
ters of an hour will bake it: So ſerve it to the table. 


hy A Rye-bread P udding. 


NAK E half a pound of four ryc-bread gra- 
ted, half a pound of beef. ſuet finely ſhred, 
half a pound of currants clean waſhed, half a pound 
of ſugar, a whole nutmeg grated z mix all well 2 
* | cher, 
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ther, with five or f fix eggs: Butter a diſh, boil it an 
hour and a Wer and ſerve it ga with melted 


butter. 
” baked Pudding. 


LA NC H half a pound of almonds, and bet 
them fine-with ſweet water, ambergreaſe diſfoly'd - 
in orange-flower-water, or in ſome cream; then 
warm a pint of thick cream, and melt in it half a 
pound of butter; then mix it with your beaten al- 
monds, a little ſalt, a grated nutmeg, and ſugar, and 
the yolks of ſix eggs; beat it up together, and put it 
in a diſh with puff. paſte, the oven not too hot; ſcrape 
ſugar on it juſt before it goes into the oven. 


To make a Cuſtard Pudding 7D 


AKE a pint of cream, and mix IP it fix 
eggs well beat, two ſpoonfuls of flour, half a 
nutmeg grated, a little ſalt, and ſugar to your taſte; 
butter a cloth, put it in when the pot boils: boil i it 
juſt half an hour ; melt butter for ſauce," 


Boil d Cuſtards. 
AK E a pint of cream, and put into it two 
ounces of almonds, blanch d and beaten very 
fine with roſe or orange-ffower-water, - or a hittle 
cream; let them boil till the cream is a little thicken- 
ed, then ſweeten your eggs, and keep it ſtirring over 
the fire till it is as thick as you would have it; then 
put into it a little orange - flower water, ſtir it well 
together, and put it into China cups. 
4% 8. You _ make them without almonds, : 


wo Rice Cuftards. 


AKE e ee cream, and boil it wich a 
blade of mace, and a quarter'd nutmeg; put 
into it boiled rice, well beat with your cream; mix 
them together, and ſtir them all the while it boils on 
the fire; when tis enough. take 1 it off, and ſweeten 


; 


* 
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x0 your taſte : Pur in a little orange: lower. water, 
pour it in your diſhes 3 when cold ſerve it. 


To make Almond Jourt. 
B LANC H and beat half a pound of Jordan 
D almonds very fine; uſe orahge-flower-water, in 
the beating your almonds ; pare the yellow rind of 
a lemon pretty thick; boil it in water till tis very ten- 
der: beat it with half a pound of ſugar, and mix it 
with the almonds, and eight eggs, but four whites, 
half a pound of butter melted, almoſt cold, and a lit- 
tle thick cream; mix all together, and bake it, in 
a diſh with paſte at bottom. This may be made the 
day befor d ν,jẽ e = 7 RO 
To make Haſty-Puddings, to boil in 
ie Pa ce. Sw 
AKE a large pint of milk, put to it four 


fe oY ſpoonfuls of flour; mix it well together, ſet it 


over the fire, and boil it into a ſmooth haſty-pud- 
ding ; ſweeten it to your taſte, grate nutmeg in 
it, and when 'tis almoſt cold, beat five eggs very 
well, and ſtir into it; then butter your cuſtard-cups, 
put in your ſtuff, and tie them over with a cloth, put 
them in the pot when the water boils, and let them 
boil ſomething more than half an hour; pour on 
them melted butter. | 

To make a Sweat-meat Pudding. 
UT a thin puff-paſte at the bottom of your | 
. diſh, then have of candied orange, lemon, and | 
citron-peel, of each an ounce ; flice them thin, and 
put them in the bottom on your paſte; then beat 
eight yolks of eggs, and two whites, near half a 
pound of ſugar, and half a pound of butter melted ; 
mix and beat all well together, and when the oven 15 
ready, pour it on your ſweat-meats in the diſh, An 
sor less will bake ie. 7 
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70 male Carrot, or Parſnip-Puffs. - 


CRAPE and boil your carrots and parſnips 
tender; then ſcrape or maſh them very . add 
to it a pint of pulp, the crumb of a penny - loaf grated, 
or ſome ſtale biſket, if you have it, ſome eggs, but 
four whites, a nutmeg grated, ſome orange-flower- 
water, ſugar to your taſte, a little ſack, and mix it 
up with thick cream; they muſt be fried in rendered 
ſuet, the liquor very hot when you put them in: * WE 
in a good ſpoonful in a place. 


To male New- College Puddings. 


RATE a penny ſtale loaf, put to it a like 
quantity of beef-ſuet finely ſhred, a nutmeg 
grated, à little ſalt, and ſome currants; then heat 
ſome eggs in a little fack, and ſome fugar mix all 
together, knead it as ſtiff as for manchet, and make 
ir up in the form and ſize of a turkey-egg, bur a little 
fatter ; then take a pound of butter, put it in a diſh, 
ſet the diſn over a clear fire in a chafing-: diſh, and rub 
your butter about the diſh till *tis melted ; Put your 
puddings in, and cover the diſn, but often torn your 
puddings, until they are all brown alike, and when 
they are enough, ſcrape 5 get over them, and ſerve 
them up hot for a ſide- di 
You muſt let the paſte i A quarter of an hour be- 

fore you make up your puddings. 


To make an Oatmeal . 


AKE a pint of great oatmeal, beat it very 
ſmall, then ſift it fine; take a quart of cream, 
bell it and your oatmeal together, ſtirring it all 
the while until tis pretty thick; then put it in a 
diſh, cover it cloſe, and let it ſtand a little; then 
put into it a pound and half of freſh butter, and - 
let it ſtand two hours before you ſtir it; put to © 
twelve eggs, a MY = grated, a little falt, ſweeten 
it to your taſte : a little 18 or orange-flower-w: - 
: ter 3 
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ter; ſtir all very well together, put paſte at the hot - 
tom of your diſh, and put in your pudding: ſtuff, the 


oven not too hot; an hour will bake it. 
To mall fine Fritters.. © 


6 8 E half a pint of thick ſweet cream, put 


to it four eggs well beaten, a little brandy, ſome 
nutmeg and ginger; make this into a thick barter 
with flour: your apples muſt be golden-pippins pared 


and cut in thin ſlices, dip them in the batter, and fry 
them in lard. It will take up two pounds of lard to 


— 


fry this quantit 7. 


Do make a Marrow - Pudding. , 
AKE a quart of cream, and three Naples 
KJ biſkets grated, a nutmeg grated, the yolks of 
ten eggs, the whites of five well beaten, and ſugar 


to your. taſte ; mix all well together, and put a lit- | 


tle bit of butter in the bottom of your ſaiice-pari z then 


put in your ſtuff, and ſet it over the fire, and tir it 
till it is pretty thick; then put it into your pan, with 
@ quarter of a pound of currants that have been 
plump d in hot water; ſtir it together, and let it 
ſtand all night, The next day put ſome fine paſte 
rolled very thin at the bottom of your diſh, and 
when the oven is ready, pour in your ſtuff, and on 
the top lay large pieces of marrow. Half an hour 
will bake it. ee 


Lemon Pudding. 


RATE the peels of three large lemons, only 


the yellow, then take two lemons more, and 


the three you have grated, and roll them under your | 
hand on a table till they are very ſoft ; but be care- | 
ful not to break them ; then cut and ſqueeze them, 
and ſtrain the juice from the ſeeds to the grated | 
peels, then grate the crumb of three half-penny 
| loaves, (or ten ounces of crumb, - white-loaves) into 


a baſon, and make a pint of white-wine ſcalding 


hot, 


mm © © ns © I — 2 2 r rw 


— 


at —— OY 
d, and ſtir it well tagether 
grated peel ern 


ther, and 1 with the reſt three quarters 
of a pound af butter that is freſh and melted and 
| EX of white ſugar, beat it well tage- 
ther till it be thoroughly mixt, then lay a heet- of 
puff paſte at the — and brim, cutting it into 


3 — form you pleaſe; the paſte that is left roll out, 


and with a jagging iron cut them out in little ftripes- 
neither ſo broad or long as your- little finger, 

bake them on a floured paper; let the pudding bake 
almoſt an hoyr, when it ITE out of the oven ſtick 
the pieces of paſte on the top of i 1 to ſerve | it to tab 5 
It Fs well either ROOT” 5 27 MF 
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nals * dar you 15 it in 3, ei it b 


half bi a. 
* Qatmea) Pudding. 


Ar Wine pint of oatmeal pick d from the backe 
L A a- pitit and a quarter of milk warmed 3 
let it ſteep one night three quarters of a pound of 
beef. ſuet ſhred, onę nutmeg, three ſpoonfuls of ſur 
gar, a {mall handful of flour, four eggs, and ſa 
to your taſte.; make two puddings. and boil them 
three hours; if the catmeal be too large, beat it, 


* if y you make i it Ow 9 ace, voll! it four 
[ ours, © hoe” i nk. {8 "> . e : #6 
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Jo make a fine Bread. Pudding. 


AKE — Ä BT mk 
it is boſled, ſweeten it with half a pound of 
Air, a ſmall} nutmeg grated, and put in half a 


pound of butter; when it is melted, pour it in a pan, 
over eleven ounces of grated bread, cover it up; the 
next day put to it ten eggs well beaten, ſtir all toge- 
ther, and when the oven is hot, put it in your diſh, 
three quarters of an hour will Bake tz boil a bit of 


lemon- peel in the milk, take 1 out before you 


Put your other things in. 


To make a Spread- Pave. P i 


UT off the cruſt of three half. penny rolls, 
and ſlice them into your pan; then ſet three 
pints of milk over the fire, make it ſcalding hot, but 
not boil, put it over your bread, cover it cloſe, and 
let it ſtand an hour; then put in a good ſpoonful of 
ſugar, a very little ſalt, a nutmeg grated, a pound 
of ſuet after it is ſhred, half a pound of currants 
waſh'd and pick'd, four fpoonfuls of cold milk, ten 
» but five of the whites; and when all is in tit 
it, but not till all is in; then mix it well, butter a 
1 5 leſs than an hour will A 


27 make a very fine plain Pudding. 


AKE a quart of milk, and put fix laurel- 

leaves into it; when it has boil'd a little, take 
out your leaves, and with fine flour make that milk 
into haſty-· pudding, pretty thick; then ſtir in half a 
peund of butter, a quarter of a pound of ſugar, a 
ſmall nutmeg grated, twelve yolks, ſix whites = 1 
eggs well beater; mix and ſtir all well together, but- 
ter a difh, and put in your ſtuff; a in more than 
half an hour will bake it. 


A fme Rice F. — 1 
\AKE of the flour of rice fix ounces, put it 
in * milk, and let it boil till it is 

St pretty 
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A it all the while; then it into 
a pan, and tri ir half a 
a quarter of a pound of fogr or ſweeten it to your 
taſte; when it is cold grate in a nutmeg, and beat 
ul or two of ſack, and beat 


a with a ſpoon 
and fr al well — put a little fine paſte at hy | 


| e and bake it. 
To make a Ratafia-Pudding. 12,004 


A K E a quart of cream, boil it with four or 
five laurel- leaves; then take them out, _ 
et in half a pound of 'Naples-biſket, half a po 
of butter, ſome ſack, nutmeg, and falt ; cake i it yo 
the fire, cover it up; when it is almoſt cold put in 
two ounces of almonds blanched, and beaten' fine, 
with the yolks of five eggs; mix all well together, 
and bake it in a moderate oven half an hour; . 
ſugar on it as it goes into the oven. 5 


>, JV. ermicelly- Pudding. 52 * 


O1 L five ounces of vermicelly in a quart of 


milk till it is tender, with a blade of mace, and 


2 rind of lemon or Seville orange, ſweeten it to your 
taſte, the yolks of ſix eggs, and four whites; have a 


diſh ready cover*d with paſte, and juſt before you 


ſet it into the oven, ſtir in half a pound of melted 


butter, a very little ſale does well; N he a0 
peels, put in a little orange-floyer-water. 1 
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pound of freſh butter, and 
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bacon, ien cut ſome veal- eaks fron he I back 
them, and waſh them over with the yölk of an egg. 
and afterwards lay it over with forc'd-meat, and 
roll it up, and lay it in with young 'chickens, pi- 

ns and rabbets, ſome in quarters, ſome in halves, 
= breads, lamb- ſtones, cocks- combs, palates 


„ and cut in ſlices; 


n ſlic'd, and fone lard- 


ed with bacon, whole yolks of hard eggs, N 
nuts peel'd, forc'd-balls, ſome round, ſome like an 
olive, lemons ſliced, ſome with the rind on, barberries 
and oyſters z ſeaſon all theſe with pepper, ſalt, nutmeg, 
and ſweet-herbs, mix d together after they are cut 
very ſmall, and ſtrew it on every thing as you put it 
in your pot; then put in a quart of gravy, and ſome 
butter on the top; cover it cloſe with a lid 1 . 
paſte pretty thick; eight hours will bake it. 951 
4A Battalia-Pye, or Bride- Pye. 
2 K E young chickens as big as black; birds, 
quails, young partridges, larks, and ſquab- 
pigeons, truſs them, and put them in your pye; then 
have ox palates boiled, blanched, and cut in pieces, 
lamb-ſtones, ſweet- breads, cut in halves or quarters, 
eocks-combs blanched, a quart of eyfters dipt i in eggs, 
and dredged over with grated bread and marrow ; 
ſheeps-tongues boiled, peeled, and cut in ſlices z ſeaſon 
all with falt, pepper, cloves, mace, and nutmegs, 
beaten and mix d together; put butter at the bottom 
of the pye, and place the reſt in with the yolks of 
bard eggs, knots of eggs,. forc'd-meat-balls ; cover 
all with butter, and cloſe up the pye; put in 
five or ſix ſpoonfuls of water when. it goes into che 
even, and when | it is An F it out and put in 


50 bo 

To male an O ur. P 4. 
ARE good puff. paſte, and lay thin auer 
in e Doron of 1 3 4 


A l 7 
" | 
„* 


* 


£ & 


n qua of rg os, wth! them well in their 
own liquor, take them out of it, dry them, and 
ſeaſon them with falt, ſpice, and a little pepper, all 
beaten fine; lay ſome butter in the bottom of your 

pattipan, then lay in your oyſters, and the yolks uf 
twelve hard eggs whole, two or three ſweet-breads 


cut in ices, or lamb- ſtones, or for want of theſe a 


dozen of larks, two marrow- bones, the marrow: 
taken out in lumps, dipt in the yolks of eggs, and 


ſeaſoned as you did your oyſters, with ſame grated 
bread duſted on it, and a few foro d- meat balls; when 


all theſe are in, put ſome butter on the top, and co- 
ver it over with a ſheet of puff- paſte, and bake it; 
when it is drawn out of the oven, take the liquor of 
the oyſters, boil it, ſkim it, and beat it up thick 
with butter, and the yolks of two or three eggs; 
pour 1t hot into your pye, ſhake; it well W and 
ſerve it hot. | | 


-  To-make « 4 Kine P 8 
A K E a good puff-paſte, and lay it in your 


pattipan, then take the middle piece of ſal- 
mon, ſeaſon. it pretty high with pepper, / ſalt, 


cloves and mace, cut it in three pieces, then lay a 
layer of butter and a layer of ſalmon, till all is in 3 


make fore d- meat balls of an eel, chop it fine with 


the yalks af hard eggs, two or three anchovies, mar- 
raw, (or, if for a faſting-day, butter) ſweet-herbs, 

ſame grated bread, and a few oyſters. and grated 
nutmeg, ſome ſmall pepper, and a little ſalt; make 
it up with raw eggs. into balls, ſome long, ſome 
round, and lay them about your ſalmon; put butter 
aver al, a ene pe 4: an hour will bake it. 


D rake Egg-Pyes. © 
ARE the yolks of two dozen of eggs boiled 
1 hard, and chopt with double the quantity of 

beef-ſuet, and half a pound of pippins pared, cored, 


and fliced 2 then add to it one pound '6 currants 
| L 3 ho 5 DTS» T3 Wah d 
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150 The Compleat Houſewi . 
waſh'd and dried, half a: pound of ſugar, a little ſalt, . 
ſome ſpice beaten fine, the juice of a lemon, and half 
a pint of ſack, candied orange and citron cut in pieces, 
of each three ounces, ſome lumps of marrow on the 
top, fill them full; the oven muſt not be tao hot; 
three quarters of an hour will bake them; put the 
marrow only on them that are to be eaten hot. 
Tomate a Sweetbread Paſty to fry or bake. 
ARB OIL your ſweetbreads, and ſhred them 
very fine, with an equal quantity of marrow; 
mix with them a little grated bread, ſome nutmeg, 
falt, the-yolks of two hard eggs bruiſed ſmall, and 
ſugar ; then mix up with a little cream and the yolk 
of an egg; make paſte with half a pound of the fineſt 
flour, an ounce of double-refined ſugar beat and ſift- 
ed, the yolks of two eggs, and white of one, and fair 
water; then roll in half a pound of butter, and roll 
it out in little paſties the breadth of your hand; put 
your meat in, cloſe them up well, and fry or bake 
them; a very pretty ſide- diſ n. 
To male 'a Lumber-Pye. 
* K E a pound and half of veal, parboil it, 
1 and when it is cold chop it very ſmall,” with 
two pounds of beef- ſuet, and ſome candied orange- 
peel, ſome ſweet-herbs, as thyme, ſweet- marjoram, 
and an handful of ſpinage; mince the herbs ſmall be- 
fore you put them to the other; chop all together, 
and a pippin or two, then add a handful or two of gra- 
ted bread, a pound and half of currants waſh'd and 
dried, ſome cloves, mace, ' nutmeg, a little ſalt, ſu- 
gar and ſack, adding to all theſe as many yolks of 
raw eggs, and whites of two, as will make it a moiſt 
forc?d-meat z work it with your hands into a body, 
and make it into balls as big as a turkey's egg, then 
having your coffin made, put in your balls; take 
the marrow out of three or four bones as whole as 
you can; let your marrow lie a little in water, to 
| take out the blood and ſplinters ; then dry it, _ 
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up! it * yolks of eggs; feaſon it with a little Gl, nut- 
meg grated, and grated bread ; lay it on and between 
your fore d-meat balls, and over that ſliced citron, 
candied and lemon, , eringo-roots, and preſerved 
barberries; lay on fliced lemon, - and thin ſlices 


of butter over all; then lid your pye, and bake it; 


and when it is drawn, have in readineſs a caudle 
made of white-wine and ſugar, and thickened with 


butter and eggs, and pour it hot into your pye. 


To make little Paſties to fry. 


\AKE the kidney of a loin of veal or 3 
fat and all, ſhred it very ſmall, ſeaſon it wink 
a little ſalt, cloves, mace, nutmeg, all beaten ſmall, 


ſome ſugar, and the yolks of two or three hard eggs; 


minc'd very fine; mix all theſe together with a little 
fack or cream; put them 1 in * paſte and fry chem; 
ſerve them hot. 


To mak Cuftards. 15 


Ak ee e e eh bale 
"PAY ſome bits'of cinnamon, and a quartered 


nutmeg, : keep it ſtirring all the while, and when it 
has boil'd a little time, pour it into a pan to cool, 
and ſtir it till it is cool, to keep 


but fix, and mix your with the cream when it 


is cool, and ſweeten it with fine ſugar to your taſte, 


put in a very little ſalt, and ſome roſe or orange- 


flower-waterz - then. firain all thro? a hair fieve, and 
ill your cups or cruſt; it muſt be a pretty quick. o- 


ven; when they boil up they are enough. 
a 7⸗ male Cheeſecakes. 


AKE a pint of cream and warm it, and put | 


to it five quarts of milk warm from the cow, 
then put runnet to it, and when it is come, put the 


curd jn a linnen bag or cloth, and let it drain well 


from the whey, but do not ſqueeze it much; then 
fe and break the curd as as 
S S butter; 


it from creaming; 
then beat the yolks of ſixteen eggs, the whites of 
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| butter then put to ee, 4 half N of Ale. 
wonds blanched, and beaten exceeding, „Hine (or half 
a pound of dry mackaroons beat very fine) if vou 
have almonds, grate in a Naples-biſket : but if you 
uſe magkaroons, you need not; then add to it the 
yolks of nine eggs beaten, a whole nutmeg grated, 
two perfumed Wine diſſolved in roſe or orange. 
flower water, PR a Pound. of 150 ſugar, mix ul + 
veil together; en melt a pound an a quarter 
| butter, and ſtir it well Sos half a 5 of 
currants plump'd ; let it ſtand to cool till you uſe it. 
Then make your puff. paſte thus: Take a pound x 
fine flour, and wet it with cold water, roll it out, 


and put into it by eee a er e 
uſe it juſt as it is (they op 


' Another way t0 make Cherſectles, 
A K E a gallon of new- milk, ſet it as for a 
cheeſe, and gently whey it; chen break it in 

- a mortar, ſweeten it to your raſts ;' ;\ put in a grated 

nutmeg, ſome roſe-water and ſack 3 mix theſe toge- 

ther, and ſet it over the fire, a quart of cream and 
make it into a haſty-· pudding, mix that with it 
very well, and fill your pattipans juſt a> they are 
going into the oven; your oven muſt be ready. 
that you may not ſtay for that; when they Tie well 
up they are enough. Make your paſte thus: Take 
about a pound of flour, and ſtre into it tbree 
ſpoonfuls of loaf-ſugar beaten and ſifted, and rub 
into it a pound of butter, one egg. and a ſpoonful af | 
roſe-water, the reſt cold fair water; make it into a 
paſte, roll it very thin, and party into your pans, 
6 bll them almoſt full. Pe 


Paſte for Pai. Ann 

R 1 B fi ix pounds of butter into fourteen pounds 

of flour, put to it eight eggs, whip the whites 

to ſnow, and make it inte a e fff i paſte vu gol 
Water. 
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- little while-on the fire; till it 


IA 5 t of tek cream, and r t. oer 
11 acer fre with ſome quarter d nutmeg i mity 
jult as it boils up, put in twelve eggs well beaten; 
and a quarter © * pound of freſh butter; tir it a 


take it off, and gather the curd as for cheeſe ; 
it in aclean cloth, tie it together, and bang i it. up, 


that the whey may run from it; when it is pretty, | 


dry, Pk it in a ſtone mortar, with a pound of bur-, 
ter, a quarter of aà pint of thick cream, ſome ſ. 
| oranges wer- water, and half-.a pound of fine 
ſugar ; then beat and grind all theſe very well to- 


gether for an hour or-more, till it is, very fine z then 


paſs it thro? a hair fieve, -and fill you pattipans but 


| en full; you may put currants in half the quantity 


pleaſe; a little more than a quarter of an hour 


in dle ther; rake the nutmeg out a the cream 2 


when! it is boiled. 


To make 0; | 2.07 1 Za, 


: Pax E fox large. lemons, and rub them vety 
well with ſalt, and put them in water for two 
days, with a handful of falt in it; then change them 


into freſh water without ſalt every other day for & 
forthight 3 then bol them for two or three hours til! 


they are tender; then cut N in half quarters, 
nd then Gur them thus . 48 thin as you can; 


then, take pippins pared, Sree and quartered, wits 
pint of fair water, let them bol till the Pippin 
break; put the liquor to your orange or 4 85 


half che pippins well broken, and a pound of ſugar; 
boil theſe together a quarter of an hour ; then put it 


in a gallipot, and ks an otange in it i ir le- 

mon, or a lemon If it is orange; two ſpoonfuls are 
oh for a tart ; your pattiparis muſt it be _ 
and * put fine c Pat paß . and very thin; 


ins to curdle; then 
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little while will bake it. Juſt as your tarts are going 


into the oven, with a feather or-bruſh.do them over 
with melted butter, and then ſift double-refin'd ſugar 


To make Puff-Paſte for Tarts. 
UB a quarter of a pound of butter into a pound 


of fine flour; then whip the whites of two eggs 


to ſnow, and with cold water and one yolk make it 


into a paſte; then roll it abroad, and put in by de- 


grees a pound of butter, flouring it over the butter 
every time, roll it up, and roll it out again, and put 


in more butter: So do for ſix or ſeven times, till it 


good for tarts, or any ſmall things. 

..-_  Apple-Paſties wo fry. 

TY ARE and quarter apples, and boil them in ſu- 
gar and water, and a ſtick of cinnamon, and 

when tender, put in a little white-wine, the juice of 

a lemon, a piece of freſh butter, and a little amber- 

greaſe or orange-flower-water ; ftir all together, and 


when it is cold put it in puff. paſte, and fry them, 
1 ſeaſon and bake a Veniſon-Pa ſy. E 


Do NE your hanch or ſide of veniſon, and take 
D out all the ſinews and. ſkin; then proportion 
ir for your paſty, by taking away from one part, 
and adding, to another, till *tis of an equal thick- 


neſs ; then ſeaſon it with pepper and ſalt, about an 


ounce of pepper ; - ſave a little of it whole, and beat 
the reſt ; and mix with it twice as much ſalt, and rub 
it all over your veniſon, letting it lie till your paſte 


is ready. Make your paſte thus: A peck of fine 


flour, ſix pounds of butter, a dozen of eggs; rub 


your butter in your flour, beat your eggs, and with 
them and cold water make up your paſte pretty 
Riff: then drive it forth for your paſty; let it be 


the thickneſs of a man's thumb; put under it two 
or three ſheets of cap-paper well floured : Then have 


wa 


Has taken up all the pound of butter. This paſte is 


1 
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two pounds of beef-ſuet, ſhred exceeding fine; pro- 
portion it on the bottom to the breadth of your Ve- 
niſon, and leave a verge round your veniſon three 
fingers broad, waſh that verge over with a bunch of 
feathers or bruſh dipp'd.in an egg beaten, and then 
lay a border of your paſte on the place you waſh'd, 
and lay your veniſon on the ſuet; put a little ” 
your ſeaſoning on the top, a few corns of whole 
pepper, and two pounds of very good freſh butter; 
then turn over your other ſheet of paſte, ſo cloſe 
your paſty. Garniſh it on the top as you think fit; 
vent it in the middle, and ſet it in the oven. It will 
aſk five or ſix hours baking. Then break all the 
bones, waſh them, and add to them more bones, or 
knuckles ; ſeaſon them with pepper and ſalt, and 
put them with a quart of water, and half a pound 
of butter, in a pan or earthen pot; cover it over 
with coarſe paſte, and ſet it in with your paſty ; and 
when your paſty is drawn and diſh'd, fill it = with : 
the gravy | that came from the bones. | 


„ Balls for Lent. 
IRA T E white bread, nutmeg, ſalt, ſhred 22 
ſley, a very little chyme, and a little orange- 
or lemon- peel cut ſmall; make them up into balls 
with beaten eggs, or you may add a ſpoonful of 
cream; and roll them up in flour, and fry them. 


To keep J. eniſon in Summer. 


EAT pepper very fine, and rub al . 
it. Bret; NY 


Sauce for Roaft Veniſon. 
E L LX of currants melted and ſerv d hot, 
with a lemon ſqueez'd into it. 1 


A fine Potatoe-Pye for Lent. | 
. RST make your forc' d. meat, about two dozen 

of ſmall oyſters juſt ſcalded, and when cold 
- chop'd dna a "Dade Toll grated, and fix yolks of 
egg 
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eggs boil'd hard, and-bruiſed ſmall with the back of 


; 
\ 
5 
0 
1 
4 
* 


a-ſpoon ; ſeaſon with a little ſalt, pepper, and nut- 


meg, ſome thyme and parſley, both ſhred ſmall; 
mi theſe together well, pound them a little, and 


make it up in a ſtiff paſte, with half a pound of 
butter and an egg work d in it; juſt flour it to keep 
it from ſticking, and lay it by till your pye is fit, 
and put a very thin paſte in your diſh, bottom and 
ſides; then put your forc'd- meat, of an equal thick- 


neſs, about two fingers broad, about the ſides of 


your diſh, as you would do a pudding cruſt; duſt a 


little flour on it, and put it down cloſe ; then fill 
your pye, a dozen of potatoes, about the bigneſs of 
a ſmall egg, finely pared, juſt boil'd a walm or two, 


a dozen yolks. of eggs boiled hard, a quarter of a 
hundred of large oyſters juſt. ſcalded in their own li- 
quor and cold, ſix morels, four or five blades of 
mace, ſome whole pepper, and a little ſalt butter on 
the bottom and top; then lid your pye, and bake it 
an hour; when *tis drawn, pour in a caudle made 
with half a pint of your oyſter liquor, three or four 
ſpoonfuls of white-wine, and thickened up with but- 
ter and eggs, -pour it in hot at the hole on the top, 
and ſhake it together, and ferve it. 


* 


Artificial | * 0:atoes for Lent :. A Side- | 


T AK E a . of butter, put it into a ſtone 
4 mortar with 

after they are blanched, eight yolks of eggs, four 
whites, 4 little ſack and orange - flower- water; 
ſweeten to your taſte; pound all together till you 
don't know what it is, and with a little fine flour 


* 


make it into a ſtiff- paſte, lay i 


ready àbout two pounds of fine lard in your pan, 


Jet it boil very faſt, and cut your paſte the bigneſs oh 
cheſnuts, and throw them inte the boiling lard, 
and let them boil till they are of a yellow. brown; 

„ 


when 


1 half a pound of Naples biſſcet gra- 
ted, and half a pound of Jordan almonds beat ſmall 


when * dae Aker t n up in a ſieve to 


drain the fat from them; put . in a diſh, pour 


fack and melted butter; ſtrew double: refined i 
e of the diſh. 


Potatoe or Zanon A Ce le. 
AK E fix ounces of potatoes, four ou 


lemon - peel, four ounces of ſugar, Ir © 
of butter ; boil the lemon-peel till tender, pare an 


ſcrape the potatoes, boil them tender and bruiſe 
them; beat the lemon-peel with the ſugar, then beat 
all together very well, and melt the butter in a 


little thick cream; mix all together very well, and 
let it lie till eold: Put cruſt in your pattipans, and 
fill them little more than half full. Bake them in a 


quick oven half an hour, ſift ſome double - refined 
ſugar on them as they go into the oven; ; this e 5 


ty will make a dozen {mall pattipans. 


Sauce for Fiſh in Lent, or at any „ Time... 


VAKE a little thyme, W a bit of 
onion, lemon - peel, and whole pepper; boit 
tem i in a little fair-water ; then put in two ancho- 


vies, and four ſpoonfuls of white-wine ; ſtrain the 
out, and put the liquor into the ſame pan again, with 
a pound of freſh butter; when *tis melted take it off 


the fire, and ſtir in the yolks of two eggs well beaten, 
with three ſpoonfuls of white-wine ; {et it on the fir 
again, and keep it ſtirring till *ris the thickneſs od 


cream, and pour it hot over your fiſh, Sg 


them with an and horſe-radiſh. 
8 Zo male a ſavoury Lami-Pye. | 


2s your lamb; alſo ſome large oyſters, and fayoury 


forced-meat balls, hard yolks of eggs, and the topy 


of aſparagus two inches long, firſt boiled green : 
| * but butter all over the pye, 0. it, and ſeri 
1 in 


E A SON your lamb with pepper, ſalt, cloves; . 
mace, and nutmeg: So put it into your coffin. 
with a few lamb-ſtones, and ſweet-breads ſeaſoned 


, * 
+ 
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hquor with oyſter-liquor, as much gravy, a little cla- 
ret, with one anchovy in it, a grated nutmeg. . Let 
theſe have a boil, thickenitwith yolks of two or three 


#5 To male 4 ſweet Lamb-Pye. . 
C* UT your lamb into - ſmall pieces, and ſeaſon 
it with a little ſalt, cloves, mace, and nutmeg ; 
your pye being made, put in your lamb'or veal; 


|  ftrew on it ſome ſtoned raiſins and currants, and 
ſome ſugar; then lay on it ſome forced-meat balls 


made ſweet, and in the ſummer ſome artichoke bot- 


toms boil'd, and ſcalded grapes in the winter. Boil 
Spaniſh potatoes cut in pieces z candied citron, can- 
died orange and lemon-peel, and three or four large 


blades of mace; put butter on the top; cloſe up 
your pye, and bake it. Make the caudle of white- 


wine, juice of lemon and ſugar: Thicken it with 


the yolks of two or three eggs, and a bit of butter; 


and when your pye is baked, pour in the caudle as 
hot as you can, and ſhake it well in the pye, and 


ſerve it up. | 1 


A ſweet Chicken-Pye. © 

AK E five or ſix ſmall chickens, pick, draw, 
and truſs them for baking; ſeaſon them with 
cloves, mace, nutmeg, cinnamon, and a little ſalt; 
wrap, up ſome of the ſeaſoning in butter, and put it 
in their bellies: And. your coffin being made, put 
them in; put over and between them pieces of mar- 


P . 


row, Spaniſh potatoes, and cheſnuts, both boiled, 


es and cut, a handful of barberries ſtript, a 


lemon ſliced, ſome butter on the top; ſo cloſe up 
the pye and bake it, and have in readineſs a caudle 
m 


e of white · wine, ſugar, nutmeg, beat it up with 


F yolks of eggs and butter ; have a care it does not 
curdle ; pour the caudle in, ſhake it well together, 


* 
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in a quick oven an hour and half; chen make the 
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Another 
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Anotber Chicken-Pye. 

EAS ON your chickens with pepper, ſalt, 

LJ cloves, mace, nutmeg, a little ſhred parſley, and 

thyme, mix' d with the other ſeaſoning ; wrap up 
ſome in butter, put it in the bellies of the chickens, 
and lay them in your pye.; ſtrew over them lemon 
cut like dice; a handful of ſcalded grapes, artichoke- 
bottoms in quarters: Put butter on it, and cloſe 

tit up; when tis baked, put in a lear of gravy, with 
a little white-wine, a grated nutmeg; thicken it up 
with butter, and two or three eggs ; ſhake it well to- 

_ gether, ſerve it up hot. e 


T.'o make an Olio-Pye. 
N AK E your pye ready; then take the thin 
collops of the but- end of a leg of veal; as 
many as you think will fill your pye; hack them 
with the back of a knife, and ſeafon them with 
pepper, falt, cloves, and mace : Watfh over your 
collops with a bunch of feathers dipped in eggs, and 
have in readineſs a good handful of ſweer-herbs 
ſhred ſmall z the herbs muſt be thyme, parſley, and 
ſpinage; the yolks of eight hard eggs minced, and 
a few oyſters parboiled and chop'd ; ſome beef. 
ſuet ſhred very fine, Mix theſe together, and ſtrew 
them over your collops, and ſprinkle a little orange- 
flower-water on them; and roll the collops up very _. 
cloſe, and lay them in your pye, ſtrewing the ſea- 
ſoning that is left over them; put butter on the top, 
and cloſe up your pye; when tis drawn, put in 
gravy, and one anchovy diſſolved in it, and pour 
it in very hot: You may put in artichoke-botroms 
and cheſnuts, if you pleaſe, or ſliced lemon, or grapes 
fealded, or what elle is in ſeaſon ; but if you will 
make it a right ſayoury pye, leave them out. 


: 
GN 
# We I 
% 
bl 


© 7 


n 


— © TT 
4 


7s e eee cal, 


AKE the kidney of 2 8 veal, fat and 
all, and mince it very fine; then chop a few 
herbs, and put to it, and add a few cutrants ; ſeaſon 


it with cloves, mace, nutmeg, andi a little falt; and 


put in ſome; yolks of .cggs, and a handful of grated 


bread, a pippin or two chopp'd, e ee le- 


mon- peel minced ſmall, ſome ſack,” ſugar; and 
orange: flower water. Put a ſheet of pulF-paſte at 
the bottom of your-difh 3 put this in, and cover it 
with another; cloſe it up, and when 325 e 
ſcrape ſugar on it; and ſerve it hot. 


Another made Diss. 
AK E half a pound of almonds, blanch and 
1 beat them very fine; put to them a little roſe or 
b in the beating; then take a 
quart of ſweet thick cream, and boil it with whole 
cinnamon, and mace, and quartered dates; ſweeten 
r cream with ſugar to your taſte, and mix it with 
your almonds, and ſtir it well together, and ftrain 
it out through a ſieve. Let your eream cool, and 
thicken it with the yolks of ſix eggs ; then garniſh 
a deep diſh, lay paſte at the bottom, and then put in 
liced artichoke-bortoms, being firſt boiled,” and up- 
on that a layer of marrow, ſliced Citron, and candied 
orange; ſo do till your difh is near full; then pour 
in your cream, and bake it without a lid; when *tis 
baked, ſcrape ſugar on it, ane ve it w hot. Hal 
lk hour Wilk Dake it. 


'To make an Artichoke-Py . 


0 IL. the bottoms of cight or ten . 
e 
e m into ſix parts; ſeaſon them with einne 
mon, nutmeg, ſug Nel 1 and a little, ſalt Jen bay 
your  artichok i | our 'pye. Take the marrow 


+ 


B 


of four or five nn, dip your marrow in yolks of 


| eggs and * bread, and ſeaſon it as you did Pr 
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artichokes, and lay it on the top and between your 


artichokes z then lay on ſliced lemon, barberries, 
and large mace; put butter on the top, and cloſe 
up your pye; then make your lear of white-wine, 
ſaek, and ſugar z. thicken it with yolks of eggs, an 


- bir of butter; when your pye is drawn, Pour t it 2 
hake it rogether, and ſerve it hot. 


To male a Shirret-Pye. 


01 L your biggeſt ſkirrets, blanch them, and 
ſeaſon them with cinnamon, nutmeg, and 
a very little ginger and ſugar. Your pye being ready, 
lay in your ſkirrets; ſeaſon alſo the marrow of 
three or four bones with cinnamon, ſugar, a little ſalt 


and grated bread. Lay the marrow in your pye, 


and the yolks of twelve hard eggs cut in halves, a 
| handful of cheſnuts boiled and blanched, with ſome 


candied orange-peel in ſlices. Lay butter on the 


top, and lid your pye. Let your caudle be white- 
wine, verjuice, ſome ſack and ſugar ; thicken it with 
the yolks of eggs, and _ the pye is baked, pour 
it in, and ſerve it hot. Scrape ſugar on it. 


To make a TJurbot-Pye. 
6 UT, waſh, and boil your 1 ; ſeaſon 
J it with a little pepper, ſalt, cloyes, mace, nut- 
meg, and ſweet-herbs ſhred fine; then lay it in your 
Tack or pattipan, with the yolks of ſix eggs boiled 
ard ; a whole onion, which muſt be taken out when 
tis baked. Put two pounds of freſh butter on the 


top; cloſe it up; when tis drawn, ſerve 1 it hot or 


cold: *Tis good either way. 


To make a Chervil or Spinage Tart. 


HRE D a gallon of ſpinage or chervil very 

ſmall ; put to it half a pound of melted butter, the 
meat of three lemons picked: from the ſkins and 
ſeeds ; the rind of two lemons grated, a pound of 
lugar z put this in a.diſh or pattipan with puff. pa ſte 
on n the bottom and top, and fo bake it; when tis 
M bak' d, 
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bak'd, cut off the lid, and put cream or cuſtard. 


over it, as you do codlin-tarts ; ſcrape ſugar over it; 


ſerve it cold; this is Sood amo other farts in r the 
winter for variety. | 


To make Lemon. e, 5 
AKE the peel of two large lemons, boil it 


very tender, then pound it well in a mortar, 
with a quarter of a pound or more of loaf ſugar, the 


yolks of fix eggs, and half a pound of freſh butter; 
pound and mix all well together, and fill the patti- 


pans but half full: Orange-cheeſecakes are done the 


ſame way, only you muſt boil the peel in two or r three 


waters, to take out the ee 
AK E of ſole, or thick flounders, gut and 
waſh them, and juſt put them in ſcalding 


water to get off the black ſkin; then cut them in 


ſcollops, or indented, ſo that they will join and lie 
in the pye as if they were whole; have your patti- 
pans in readineſs, with puff - paſte at the bottom, and 
a layer of butter on it; then ſeaſon. your fiſh with a 


little pepper and ſalt, cloves, mace, and nutmeg, 


and lay 'it in your pattipans, Joining the pieces to- 
gether as if the fiſh had not been cut; then put in 
torced-balls made with fiſh, flices of lemon with the 
rind on, whole oyſters, whole yolks of hard eggs, 


and pickled barberries; then lid your pye and bake 


it; when *tis drawn, make a caudle of ry Rove 
and white-wine thicken'd up with yolks. of e880 and 
a bit of butter; ſerve it hot. 


o make Marrow Paſtier. 


£ M AE E your little paſties the length of a fin- 


ger, and as broad as two fingers, put in 
large pieces of marrow dipt in eggs, and ſeaſon' d 
wit 


ſugar, cloves, mace, and . nutmeg z ſtrey / A 


few currants on the marrow z bake or fry them. 5 
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To make Mince-Pyes of Heal. ; 
Ps OM a leg of veal cut off four pounds of the 


fleſhy part m thick pieces, put them in ſcald- 


ing water, and let it juſt boilz then cut the meat 
in ſmall thin pieces, and ſkin it; it muſt be four 


pounds after it is ſcalded and fkinned ; to this quan- 
tiry put nine pounds of beef-ſuet well ſkinff'd 3 


fhred them very fine with eight pippins pared 


and cored, and four pounds of raiſins of the 


Tun ſtoned 3 when it is ſhred very fine put it in a 
large pan, or on a table, to mix, and put to it 


one ounce of nutmegs grated, half an ounce of 


cloves, as much mace, a large ſpoonful of ſalt, above 
a pound of ſugar, the peel of a jemon ſhred exceed - 
ing fine; when you have ſeaſoned it to your palate, 
put in ſeyen pounds of currants, and two pounds of 
raiſins ſtoned and ſhred ; when you. fill your pyes, 
put into every one ſome ſhred lemon with its juice, 


ſome candied lemon-peel and citron in ſlices; and 


juſt as the pyes go into the oven, put into every one 


them, 


To make butter Loavès to eat bot. 1 


Tx E eleven yolks .of eggs beat well, five 
1 ſpoonfuls of cream, and a good ſpoonful of 
ale-yeaſt, ſtir all theſe together with flour, till it 
comes to a little paſte, not too ſtiff; work it well, 


yer it with a cloth; lay it before the fire to riſe 


2 quarter of an hour; when *tis well riſen, make 
it into a roll, cut it in five pieces, and make them 
into loaves, flatting them down a little, or they will 
riſe too much; put them into an oven as hot as for 
manchet, and when they are taken out of the even, 
have at leaſt a pound of butter beaten with roſe 
water and ſugar” to your taſte; cut all the loaves 
open at the top, and pour the butter into thetn, and 
ſerve them hat tent 
Gs "Ma: „ 


a ſpoonful of ſack and a ſpoonful of claret, fo bake 
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”Y The a Raati. 
D malie Cheefecakies. 


3 Ak E a po Pons bt ger . 8 
boiled and peeled, Heat them fine; put to 


7 them twelve eggs, ſix whites; then melt a pound: 


of butter and- ſtir it in; grate half a nutmeg ; you. 
muſt, n it to your palate with double. refined 
ſugar; then put a piece of puff · paſte round the ed 
the diſh z it muſt not be ne ; het! 
cruſt is enough ne! . | l 
F Ak E TO e bf dew milk and runnet 
1 very cold, and when it is come to a curd and 
whey take half a pound of butter and rub it with 
the curd ; then boi a pint of cream with a blade of 
mace and cinnamon, and as much grated Naples biſket 
as will make it of the thickneſs of pancake-batter, 


and when it is almoſt cold put it to your curd ; then 


put in a ſpoonful or. two of fack, and as m cur- 
e and put them into a puff. paſte 


70 nale Cheeſecakes without Gard. 


PA T two eggs very well, then put as much 
flour as will make them: thick; then beat three 


eggs more vety well, and put to the other, with a 
pint of cream and half a pound of butter; ſet it oyer 
the fire, and when it boils. put in your two eggs and 


flour, ſtir them well, and let them boil till they 
be pretty thick; then take it off the fire, and ſea- 
fon it with ſugar, a little falt and nutmeg; put in 


currants, , and bake them in pans” as you do 


En | 
75 mals 2 Cabbage nuts Pyr. | 


4 _ AK E ſome of the largeſt and hardeſt cabbage- | 


4 lettuces you can get, boil them in ſalt and 
water till they are tender, then lay them in a colan- 


der to drain; have your paſte laid in your w=_ 


* ready, and ty butter on the beam; -then 5 bo 
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by in you 


* ; "nooding the vl 1 2 
ind ne alded forre * | | 
out of the oven, cut Ußen he" 7a, 190 pour in 3 


ö caudle made "wich white wide and es; 1 | 
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W ward, mix theſe roger, 
and cover it up, and let it lie by the fire Nel» 
houy z then take half a pound f. Jugar and 


pound of butter, then work ckelt in the paſte, A 
make it into, wigs, with as little flour as. petite 


ick, 100 OT will, rife . 


let the at Eee qui 
2 EFF 1 = 
55 moke little Plum on. 


much. | 
AK E. two pounds of flour dried in 5 


half a pound ,of 1 5077 ponder ] | 
T% Mpc x 5: 7 1 


. Faid IP. water, ſix IT of .er | 
warmed, a "paar = ind d half of. Hoe — 

but pick ' d and abb very glean in a.c — a 

all tagether, make them. into sal and b 
up in an oyen almoſt as hot as * Ge 
chem ſtand half an hour rl they, be colour Lon! 


ſides; then take don ery an Kb. | 
Gan Fs e OP Ip! 1 | 


om. 
O a * of flour you have three auar- 1 
T ters the weight 1 3 your flour well, 
and lay it on a ru make a hole, and ax. 
dozen; whites of e 888 well beaten, , 5 firſt, break -- as 
to * a third part of your butter,; then 41 Water 


make e paſte, then e ! ſagrees 


reſt of your butter. 


dM +. | To. 


bone her; ſeaſon the fleſh with pepper, ſalt, and 
Rice, beaten fine in a ſtone mortar z do a young pig 
at the ſame time and in the ſame mannex ; then make 
your pye, and lay a layer of pig and a layer of hare 
till it is full; put butter at the bottom. and on the 
top; bake it three hours: It is good hot or cold. 


4 44„%„%„ 


o 


DONE your hare as whole as you can, then 
0 lard it with the fat of bacon, firſt dipt 
in vinegar and pepper, then ſeaſon it with pepper, 
ſalt, a little mace, and a clove or two; put it 
into a diſh with a puff-paſte, and have in readineſs 
gravy or ſtrong broth made with the bones, and 
put it in juſt as you ſęt it in the oven; when it 
comes out, pour in ſome butter melted with ſtrong 
broth and wine; but before you pour it in, taſte 
how the pye is ſeaſon'd, and if it wants, you may 
ſeaſon” the liquor accordingly ; if you pleaſe you 
may lay ſlices of butter upon the hare before it goes 
into the oven, which I think beſt, inſtead of the 
melted butter : after, a glaſs of claret does well, juſt 
before you ſerve it. To ſeven pounds of lean vent- 
fon, without bones, put two ounces and a half of 
falt, and half an ounce of pepper, to ſeaſon this in 
proportion; ſome chuſe to put in the legs and wings 
with the bones; divide them at every joint, and take 
the bones of the body, only cracking the other bones 
TAKE a hake yolk of egg and mehed puter 
beat it very well together, and with a feather 
waſh over your tarts, and fift ſugar on them juſt as 
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To make an Olio-Pye. 


AK E a fillet of veal, cut it in 3 thin flices, 

and beat it with a rolling; pin; have ready 
ſome forc*d-meat made with veal and ſuet, grated 
bread, grated lemon-peel, ſome nutmeg, the yolks 
of two or three hard eggs; ſpread the forc'd-meat - 
all over your collops, and roll them up, and place 
them in your pye, with yolks of hard eggs, lumps 
of marrow, and ſome water; lid it and bake it; 


when it is done, put in a caudle of Krong gravy, 
white · wine and butter. 


To make very good Wigs. 


\A K E a quarter of a peck of the fineſt flour, 
rub into it three quarters of a pound of freſh 
butter, till it is like grated bread, ſomething more 
than half a pound of ſugar, half : a nutmeg, and half 
a race of ginger f ad three eggs, yolks and whites, 
beaten very well, and put to 1 * half a pint of 
thick ale-yeaſt, and Hike or four ſpoonfuls of ſack; 
make a hole in your flour, and pour in your yeaſt 
and eggs, and as much milk juſt warm as will make 
it into a light paſte; let it ſtand before the fire to 
riſe half an hour, then make it into a dozen and 
half of wigs ; waſh them over with eggs juſt as they 


go into the oven; a quick oyen and half an hour : 
will bake them, | 


To make Almond Cheeſecakes. 8 
AKE a good handful or more of almonds, 
blanch them in warm water, and throw them 

in cold; pound them fine, and in the pounding put 
a little ſack, or orange- flower - water, to keep them 
from oiling ; then put to yur almonds the yolks of 
two hard eggs, and beat them together; beat the 
yolks of ſix eggs, the whites: of three, and mix wich 
your almonds, and half a pound of butter melted, 
and ſugar to your taſte; mix all well together, and 
ue it as other cheeſe-cake ſtuff, 
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T make a Lumber Pye. 

TJARBOIL the umbles of a deer, clear all the 
fat from them, and put more than their weight 
In beef-ſitet. and ſhred it together very ſmall; then 


ut to it half a pound of ſugar, and ſeaſon with 


cloves, mace, 8 and ſalt, to your taſte; and 
put in a pint of ſack, half as much clatet, and td 
pounds of currants waſh*d and pick d; mix all well 
together, and bake it in puff or other paſte. 


D make Lemon Cheeſerakes. 


FAK E two large lemons, grate off the peel of 
I œboth, and fqueeze out the Juice of one; add 


to it half a pound of fine ſugar, twelve yolks of 


eggs, eight whites well beaten; then melt half a 
pound of butter in four or five ſpoonfuls of cream; 
then ſtir it all together and ſet it over the fire, ſtir- 
ring it till it begins to be pretty thick; take 


©. 


it-off, and when tis cold fill your pattipans little 


more than half full; put a fine paſte very thin at the | 
bottom of the pattipans: half an hour with a quick 


oven will bake them. 


To male Cream-Cheeſe with old Chefpire. 


AK E a pound and a half of eld cheſhire- 
I Theeſe, ſhave it all very thin, then put it in 
a mortar, and add to it a quarter of an ounce of 


mace beaten fine and ſifted, half a pound of freſh | 
butter, ahd a glass of ſack 3 mix and beat all theſe . 


together till they are perfectiy inoorporated z then 
Put it in a pot what thickneſs you pleaſe, and cut it 
2 ſlices for crram- cheeſe, and ferye it with the 
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All Sorts of CAKES. 


6 * e Cube. 


\AKE a Fred of flour well dried, an ounce of 

cloves an mace, half an ounce of nutme 

as much cinnamon; beat the ſpice well, and mix 

them with your flour, and a 88 and half of ſu- 
„a little falt, thirteen pounds of currants well 


waſh'd, pick?d and dried, and three pounds of 


Nin toned and cut into {wall pieces, mix all theſe 


well together; then make five pints of cream almoſt 


ſcalding hot, and put into it four pounds of freſh 


butter; then beat the yolks of twenty eggs, three 
py of good ale. yeaſt, a pint of ſack, a quarter of 


a pint of orange- ower-water, three grains of muſk, 
and fix grains of ambergreaſe; mix theſe together, 


and ſtir them linto' your cream and butter; then 


mix all in the cake, and ſet it an hour before the 
fire to riſe, before you put it into ybur hoop; m 
your ſweet: meats in t, two pounds of citron, and 


one pound of candied orange and demon- peel, cut 


in ſmall pieces; you muſt bake it m a derp hop; 
butter the ſides, put twWo pers at the bottom, 


flour it, and put in your cake; it muſt have 4 


guck oven, Four hours will bake it; when it is 


drawn, ice it over the tops and ſides; take Two 


pounds uf double. refined ſugar beat and fifred, 

eggs beaten to a froth, with. "three 
or four ſpoonfuls ot orange: flower. water, and chrer 

grains of muſk and ambergreaſe together; 


theſe in a dkone mottar, and bear them wich à v 6h | 


e till it is as White as ſnhow, and with a bruth or 
of feathers iſpreatl it all over the cake, an 


ban E n de oven to dry, but 'rake care the oben 


does 
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%. The Compleat Houſewife, 


does not diſcolour it ; when' it is_ cold paper it; it | 


will keep good five or fix weeks, _ 


SE AK E ſix pounds of currants, five pounds of 
flour, an ounce of eloves and mace, a little 


cinnamon, half an-ounce of nutmegs, half a pound 


of pounded and blanched almonds, half a pound of 
ſugar, three quarters of a pound of ſliced citron, 
lemon and orange-peel, half a pint of ſack; a little 


honey- water, a quart of ale-yeaſt, a quart of cream, 


a pound and half of butter melted and ppured into 
the middle thereof; then ſtrew a little flour thereon, 
and let it lie to riſe ; then work it well together, and 
lay it before the fire to riſe ; work it up till it is very 


ſmooth ; put it in an hoop, with a paper floured at 


the bottom. Fey Tein 
ee Seed. Cale. 
W AK E five pounds of fine flour well dried, and 
y four pounds of ſingle-refined ſugar beaten and 


fifted ; mix the ſugar and flour together, and fift 
them through a hair-ſieve ; then waſh four pounds 


of butter in roſe or orange-flower-water ; you 


muſt work the butter with your hand till it is 
like cream, beat twenty eggs, half- the whites, 
and put to them ſix ſpoonfuls of ſack : then put in 


Four flour, a little at a time; keeping it ſtirring with 


your hand all the time; you muſt not begin mixing 
It till the oven is almoſt hot; you muſt let it lie a 
little while before you put the cake into the hoop ; 
when you are ready to put it into the oven, put into 

it eight ounces of candied orange-peel ſliced, as much 
- Citron, and a pound and half of carraway-comfhits ; 


mix all well together, and put it in the hoop, which 


muſt be prepared at bottom, and butter d; the oven 
muſt be quick; it will take two or three hours baking; 


Another 


Eos 


| you may ice it if you fleaſe. 


Sw cocoa a0 _ cc 1 * 


Ke 


1 * Campleas Elonfewife. 171 
Another Seed-cake. | 
\AKE ſeven pounds of fine flour well dried, 

mix with ita pound of fugar bzaten and 

ſifted, and three nutmegs grated ; rub three pounds 

of butter into the flour; then bear the yolk of eight 

eggs, the whites of but four, and mix with them 4 

little rpſe-water, a quart of cream blaod-warm, a 

quart of ale-yeaſt, and a little ſalt; 3 ſtrain all into 

your flour, and put a pint of ſack in with it, and 
make up your cake ; put it into a butter d cloth, 
and lay it half an hour before the fire to riſe; the 
mean while fit your paper, and butter your hoop; 

then take a pound and three quarters of biſket-com- 


fit, and a pound and half of citron cut in ſmall 
pieces, mix theſe in your cake, and put it into your 
hoop, run a knife croſs down to the bottom; a. 


fel end and near three hours will bake 1 ir. 


Another. _ | Fury 


R Y two pounds of flour, then put two pounds 
of butter into it; beat ten eggs, leave out half 


the whites ; then put to them eight ſpoonfuls of 


cream, fix of ale-yeaſt, run it through a ſieve into 


the batter, and work them well together, and lay it 


a quarter of an hour before the fire; then work into 
it a pound of e caxraways 3 ; leſs than an hour 


bakes'] it. | 
A Plumb-cake. _ 


Tax KE five pounds of fine flour, and put b to 
it half a pound of ſugar, of nutmegs, cloves, 
and mace Ros beaten, of each half an ounce; and 


a little ſalt, mix theſe well to gether; then take a 


quart of cream, let it boil, wt it. off, and. cut 
into it three pounds of freſh butter, let. it ſtand till 
'tis melted, and when *tis blood - warm, mix with it 


a quart of ale-yeaſt, a pint of ſack, and twentx 
eggs, ten 9 well beaten; put ſix paunds of cur. 
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and pour in the milk and other things, and make up 
your cake, mixing it well with your hands; cover 
it warm, and ſet it before the fire to riſe for half an 
bour; then put it in the hoop ; if the oven be hot, 
two hours will bake it; the oven muſt be quick; 


meats in it if you pleaſe. Ice it when cold, and pa- 
o EE 

An ordinary Cale to eat with Butter. 

AKE two pounds of flour, and rub into it 
. half a pound of butter; then put to it ſome 
ſpice, a little ſalt, a quarter and half of ſugar, half 
a pound of raiſms ſtaned, and half a pound of cur- 
rants 3 make theſe into a cake, with half a pint of 
ale- yeaſt, four eggs, and as much warm milk as 
you ſee convenient; mix it well together ; an hour 
and half will bake it. This cake is good to eat 


74. 


with butter for breakfaſt. . 
French Cate to eat bot. 
NAK E 2 dozen of eggs, a quart of cream 
1 and as much flour as will make it into a thick 
batter; put to it a pound of melted butter, half a 
pint of ſack, and one nutmeg grated ; mix it well, 
and. let it ſtand three or gd z .then;bake it in 
a quick oven, and when you take it out, {lit it in two, 
and pour a pound of butter on it melted with roſe- 
Water; cover it with the other half, and ſerve it up 
ARE a pound and quarter of fine flour well 
, dried, and break a pound of butter into the 


Hour, and rub it in, adding d f-Tugar - 
and rub it in, adding a pound of loaf-ſugar 
beaten and lifted, a nutmeg grated, four - perfumed | 


lumbs, or ſome ambergreaſe, mix theſe well toge- 
er, and beat ſeven eggs, but four whites, with 
three ree Tpoonfuls of orange-flower-water; mix all 
1 9 | theſe 


ta, 


rants to your flour, and make a hole in the middle, 


you may perfume it with ambergreaſe, or put ſweet. 
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your little pans, and juſt as they are going into the 
oven, ll ther half full, and fearce ſome; fine ſugan 
over them; little more than a quarter of an hour 


will bake them. You may put a handful of cur- 


rants into ſome of them; take them out of the pans 
as ſoon as they are drawn, keep FE, ag os 
— good three months. 
To male Fumbals. 


\AKE the whites of three eggs, beat them 
well, and take off the froth ; then take a lit- 
11 milk, and a little flour, near a pound, as much 


ſugar Gifted, and a few carraway. ſeeds beaten very 


fine ; work all theſe in a very ſtiff paſte, and make 
them into what form you PRs: : Bake them on 


white paper. 
| To male March- Pane. 


AK E a pound of Jordan almonds, blanch and 
beat them in a marble mortar very fine; then 
put to them three quarters of a pound of double re- 
fined ſugar, and beat them with a few drops of o- 
range flower water; beat all together till tis a 
good paſte, then roll it into what ſhape you pleaſe; ; 
duſt a little fine ſugar under it as you roll it, to kee 
i from fticking. To ice it, ſearce double- refined 
ſugar as fine as flour, wet it with roſe· water, and 
mix it well rok 
feathers ſpread it over your march-pane : Bake them 
m an oven that is not too hot; put wafer-paper at 


the bottom, and white Bye under that, ſo keep 
them for uſe. 


75 mole Almond Puffs. 1 


T AK E kaif A pound of Janes uten 22 | 
and beat them very fine with three or four 
3 of roſe · water; then take half an ounce of 


m-dragant ſteeped 1 m roſe-water three or 
2 ee e you uſe it, then put it to the al- 


monds, 


ether, and with a bruſh or bunch of 
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174 The Compleat. Houſewife. 5 


monds, and beat it together; then take three quar- 


ters of a pound of double-refined ſugar beaten and 


ſifted, and a little fine flour; and put to it; roll it 


into what ſhape. you pleaſe; lay them on white-paper, 


and put them in an oven gently hot, and when they 
are, baked enough, take them off the papers, and put 


them on a ſieve to dry in the oven, when tis almoſt 


To male Biskets. 
IAK Ea pound of loaf-ſugar beaten and ſifted; 
and half a pound of almonds blanch'd and 
beat in a mortar, with the whites of five or ſix eggs; 


put your ſugar in a baſon, with the yolks of five 


eggs, when they are both mingled, ſtrew in your 


almonds ; then put in a quarter of a pound of flour, 


and fill your pans faſt ; butter them and put them 
into the oven; ſtrew ſugar over them, bake them 


quick, and then turn them on a paper, and put 


them again into the oven to harden. 


To make little hollow Bishets. 
E A T ſix eggs very well with a ſpoonful of roſe- 
water, then put in a pound and two ounces of 
loaf-ſugar beaten and ſifted ; ſtir it together till tis 
well mix'd in the eggs; then put in as much flour 
as will make it thick enough to lay out in drops upon 
ſheets of white paper; ſtir it well together till you 


are ready to drop it on your paper; then beat a little 


very fine ſugar and put it into a lawn ſieve, and ſift 


ſome on them, the oven muſt not be too hot, and 


as ſoon as they are baked, whilſt they are hot, pull 
off the papers from them, and put them in a ſieve. 


and ſet them in an oven to dry; keep them in boxes 
Virch papers between. r 


To make | Wigs. | 


TAE roo pounts of for, and x ure of 
1 a pound of butter, as much ſugar, a nutmeg 


4 \ 


e -* ©: grated 
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grated, a little cloves and mace, and a quarter of an 


ounce of carraway- ſeeds, cream and yeaſt as much 
as will make it up into a pretty light paſte; make 


em up, and ſet them by the fire to riſe till the oven 
be ready, they will quickly be baked. _ 


D make Gingerbread. 


beaten, half a 


and nutmegs all together half an ounce, beaten very 
fine, coriander-ſeeds and carraway-ſeeds of each half 


an ounce, two pounds of butter melted ; mix all theſe . 
together, with as much flour as vill knead it into a 


pretty ſtiff paſte; then roll it out, and cut it into 
what form you pleaſe z; bake it in a quick oven on 
tin- plates; a little time will bake it. 
Another Sort of Gingerbread. 
AK E half a pound of almonds, blanch and 


1 beat them till they have done ſhining ; beat 
them with a ſpoonful or two of orange-flower-wa-' 


ter, put in half an ounce of beaten ginger, and a 


quarter of an ounce of cinnamon powder'd; work 
it to a paſte with double-refined ſugar beaten and 


ſifted 3 then roll it out, and lay iron papers to dry 


in an oven after pyes are drawn. 


© Another. SY 
1 O one pound of flour, three quarters of a pound 


of ſugar, and an ounce of nutmegs; ginger 


and cinnamon together beaten and ſifted; a quarter 
of a pound of candied orange-peels or freſh peel cut 


in ſmall ſtripes ; two ounces of ſweet butter rubb'd 
in the flour; take the yolks of two eggs, beat with 


eight ſpoonfuls of ſack, and fix of yeaſt, make it up 


in a ſtiff paſte; roll it thin, and cut it with a glaſs; 
bake them, and keep them dry. 


: The Compleat Houſewife, _ 


AKE a pound and half of treacle, two eggs 
pound of brown ſugar, one 
ounce of ginger beaten and ſifted ; of cloves, mace 
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70 nale Dutch Gingerbreas 


AKE four pounds of flour, and mix uith it 
twa ounees and half of beaten ginger, then rub 
in a quarter of a pound of butter, and addl to it two 
ounces of carraway-ſeeds, as much orange-peel 
dried and rubb'd to powder, a few coriander. ſeeds 
bruiſed, and two eggs: hin Ml up into a Riff paſte 
with do pounds. and a quarter of tegcle; beat it 
very well with a rolliog pin, and make it up into 
thirty cakes; put in a eandied citron; prick them 
with a fork; butter papers, three double, one white, 
and two brown; waſh them over with the white of 
an egg FFF for three 
. anne an hour. 2 | 


' To make Pani" 


A K E two pounds of has a pint of ale- 
yeaſt, put a little ſack in the yeaſt and three 
ges'beaten, knead all theſe together with a little 


* 1 1 
14 4 
1 


— milk, a little nutmeg, and a little ſalt; then 


lay it before the fire till ic rie very light; then 
knead in a pound of freſh "butter; and a pound of 
round carraway-comfits, and bake them in a quick 
pn TRUE php FEAR , e 


To male French Braad. 


AK E half a peck of fine flour, put to it fx 

. yolks of eggs, and four whites, a little ſalt, 

a pint of ale-yeaſt, and as much new milk, 
made a little warm, as will make it a thin light 
1 ſtir it about with your hand, but by no means 
nead it; then have ready ſi wooden quart diſhes, 
and fill them with dough; let them ſtand a quarter 
of an hour to heave, and then turn them out into 


the oven; and when t are 2 15 
thee oven muſt be W 5 1255 
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To make Wi 196. 


A K E tins pounds and a half of flour, and 
1 three quarters of. a pound of butter, and rub 

it into the aur till none of it be ſeen; then take a 
pint' or more of new milk, and make it very warm, 
and half a pint of new ale-yeaſt, then make it into 
a light paſte ; put in carraway-ſeeds, and what ſpice 
you pleaſe z then make it up, and lay it before the 
fire to riſe ; then work in thiree quarters of a pound 
of ſugar, and then roll them into what form you 

ale pretty thin, and put them on tin plates, and 
bold them before the oven to fiſe again, before you 
ſet them in; your oven muſt be pretty quick. : 


To male Gingerbread. 
A K E three pounds > fine flour, and the find 
of a lemon dried and beaten to powder, half 
a pound of ſugar, or more, as you like it, and an. 
ounce and half of beaten ginger ; mix all theſe well 
together, and wet it pretty ſtiff with nothing but 
treacle; make it into long rolls or cakes,” as you 
pleaſe ; you may put candied orange-peel and citron 
— butter bee 15 it on; ps ran 
be bak*d hard. 5 | 


To ads Shrew bury" Cale. 


T* K E to one pound of ſugar three De of 
the fineſt flour, a nutmeg grated, ſome beaten 
cinnamon, the ſugar and ſpice muſt be ſifted into the 
flour, and wet it with three eggs, and as: much melt - 
ed butter a8 will make it of a good thickneſs to roll 
into a paſte; mould it well and roll it; cut it into 


what ſhape..you. pleaſe ; perfurne them, and rick 
them N they go into L agar . 5 ny 
. T6 make Almond Cales. 


AKE” a pound of almonds, blanch and beat 

them exceeding fine with a "lirtle roſe or . 

e Water; 1 2 three eggs, bei, 
| : e tes, ä 


5-6 UP and put to them a pod of * ſifted; | 
then put in your almonds, and beat all toge- 
ther very well ; put ſheets. of White paper, and lay 
the cakes in what form you pleaſe, Ant bake them; 
you may Perfume them if * like * . them 
in a cool oven, 


To * Drop Bilan 


AK E eight eggs, and Ole po ound of double. 
' refined ſugar beated fine, "and twelve ounces - 
of fine flour well dried; beat your eggs very well, 
then put in your ſu ar and beat it, And then your 
flour by degrees, beating it all very well together 
for an hour without ceaſing; your oven muff be as 
hot as for half· penny bread; then flour ſome ſheets 
of tin, and drop your biſket what bigneſs you pleaſe, 
and put them into the oven as faſt, as you can; and 
when you ſee them riſe, watch them; and if they 
begin to colour, take them out again, and put in 
more; and if the firſt i — not enough; put them in 
again; if they are done, they will have a 
white ice on them; > mg put in, carraway- ſeeds 
if you pleaſe; when they are all bak 'd, put. them all 
in the, oven again till they are very , and keep | 
them 1 in your ſtove, 


To make little 1 


AR E three pounds of flour finely: aried, uber 
1 ounces of lemon and orani die 4, "and 
beaten to a powder, an ounce 6f E6fiander-ſeeds 
beaten and ſearced, and three pounds of double-re- = 
fined ſugar beater fine and ſearced 3 mim theſe toge- 
ther with fifteen eggs, half of the whites taken out, 
a quarter of a pint of roſe-water, is erk orange 
flower- water; beat the eggs. and water well toge- 
ther, then put in your orange-peel and coriander- 
ſeeds, and Ry it again very well with, two ſpoofs, 
one in each hand; — — beat your ſugar in by little 


and By, then 9 four of a Mile a at a m 4 
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ſugar on papers, and drop them the bigneſs of 2 
walnut, and ſet them in the oven; the oven muſt 


be hotter than when pyes are drawn; do not touch 
them with your 3 — before they are bak'd ; let 


the oven be ready for them againſt they : are done; be 
cute oven does not còlour them. | 


To make Yhe"thin Dutch Biiker. | E. 


milk, and put into it three quarters of 2 pound of 


butter; then male a hole in the middle of your 
four, and put in a full pint of Sood ale-yeaſt; then 


pour in the butter and milk, and make theſe into a 


paſte, letting it ſtand a quarter — an hour by che 


fire to riſe; then mould it, and roll it into cakes 
pretty thin; prick them all over pretty much, or 
they will bliſter ; 3 bake them gvareer © of an hour. 


AK E fix pounds of fine flour, rub 
thimble-full of carraway-ſeeds (incl bard 

and two nutmegs grated, and mace Le 
heat a quart of cream hot enough. org oa 

of butter in it, and when it is no en 


warm, mix yr cream and butter with a pint” of 
good — and then wet your flour wich ir 3 


make it pretty thin; juſt before it goes into the oven, 
put in a pound of rough carraways, and ſome tun 


ſliced chin; ö 5 e 2 9 _ 


vill ke" 


T e e oo vt 


ſtrain them, and put co them. a pound of fu- 
oY 


\AKE five pounds of flour, two ounces b 
_ carraway-ſeeds, half a pound of ſugar, me -- 
| coding more than 2 pint of milk; warm the 


= nabe an ordinary 5 eel-cake., = "4 
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gar beaten and ſifted ; beat it three quarters of an 
hour together, then put in three quarters of a 
pound of flour well dried, and two ounces of carra- 
way ſeeds; beat it all well together, and bake it in 
a quick oven in broad tin pass. 


Another Sort of little Cakes. 

NAK E a pound of flour and a pound of but- 
ter, rub the butter into the flour, two ſpoon- 

fuls of yeaſt and two eggs, make it up into a paſte; 
lick white paper, roll your paſte out the thickneſs of 
a crown, cut them out with the top of a tin caniſter, 
- ſift fine ſugar over them, and lay them on the ſlick d 
paper; bake them after tarts an hour. 


To make the white Cale. ; 


of 0 AK E three quarts of the fineſt flour, a pound 
and half of. butter, a pint of thick cream, half 
a pint of ale-yeaſt, half a quarter of a pint of roſe- 
water and ſack together, a quarter of an ounce of 
mace, nine eggs, abating four whites, beat them 
well, five ounces of double-refined ſugar, mix the 

- ſugar. and: ſpice and a very little falt with your dry 
flour, and keep out half a pint of the flour to ſtrew 
over the cake; when it is all mix*d, melt the butter 
in the cream; when it is a little cool, ſtrain the eggs 
into it, yeaſt, Sc. make a hole in the midſt of the 
flour, and pour all the wetting in, ſtirring it round 
with your hanq all one way till well mix d; ftrew | 
on the flour that was ſav d out, and ſer it before the 
fire to riſe, ęover'd over with a cloth; let it ſtand | 
ſo a quarter of an hour; you muſt have in readineſs 
three pounds and half of currants, waſh'd and pick d, 
and WOW in a cloth; . mingle them in the paſte 
without kneiding; put it in a tin hoop; ſet it in a 
quick ovenyor it will not riſe; it muſt ſtand an hour 
een [., 
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To male another. $ ort of Gingerbread. 


A K E a pound and a half of treacle, two 
eggs beaten, a pound of butter melted, 

half a pound of brown ſugar, an ounce of beaten' 
gnger, and of cloves, mace, coriander-ſeeds and 
carraway-ſeeds, of each half an ounce ; mix all theſe 
together with as much flour as will knead it into a 

_ paſte; roll it out, and cut it into what form you 
pleaſe ; bake it in a quick oven on tin plates ; a little 
time will bake it. oe Te ng ny 


To make Bishets. 


T O a quart of flour take a quarter of a pound 
| of butter, and a quarter of a pound of ſugar, 
one egg, and what carraway-ſeeds you pleaſe, wet it 
with milk as tiff as you can, then roll them out very 
thin, cut them with a ſmall glaſs, bake them on tin 
plates; your oven muſt be flack ; prick them very 
_ Juſt as you ſet them in, and keep them dry when 

ak d. . 2 788 . 


To make brown French Loaves. 


FA AKE a peck of coarſe flour, and as much of 

the raſpings of bread beaten and ſifted as will 
make it look brown, then wet it with a pint of good 
yeaſt, and as much milk and water warm as will 
wet it pretty ſtiff ; mix it well, and ſet it before the 
fire to riſe z make it into ſix loaves; make it up as 
| light as you can, and bake it well in a quick oven, 


To make the hard Bisket. 


AK E half a pound of fine flour, one ounce 
of carraway-ſeeds, . the whites, of two eggs, a 
quarter of a pint of ale-yealt, and as much warm 
water as will make it 1. a ſtiff paſte ; then make 
Me 3 — 
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cold, ice it. 


it into long rolls, bake it an hour; the next day pare 
it round, then flice it in thin flices, about half an 


inch thick; dry it in the oven; then draw it, turn 
it, and dry the other ſide ; they will keep the whole 
| year. | 78 1 N *. . | * . 


D male Whetſtone Calles. 


„ 7 A K E half a pound of fine flour, and half a 


pound of loaf- ſugar ſearced, a ſpoonful of car- 
raway-ſeeds dried, the yolk of one egg, the Whites 
of three, a little roſe-water, with ambergreaſe diſ. 
ſolved in it ; mix it together, and roll it out as thin 
as a wafer, cut them with a glaſs, lay them on flour- 


ed paper, and bake them in a flow oven. 


or To make a good Plumb-Cake. *Þ 


TAKE four pounds of flour, put to it half a 
pound of loaf-ſugar beaten and ſifted, of mace 


and dee bell an ounce beaten fine, a little ſalt; 


beat the yolks of thirty eggs, the whites of fifteen, 
a pint and a half of ale-yeaft, three quarters of a pint 
of ſack, with two grains of ambergreaſe and two 


of muſk ſteep'd in it five or fix hours; then take a 


large pint of thick cream, ſet it an the fire, and put 
in two pounds of butter to melt, but not boil; then 
put your flour in a bowl, make a hole in the midſt, 
and pour in your yeaſt, ſack, cream, and eggs; mix | 
it well with your hands, make it up, not too ſtiff, 


ſet it to the fire a quarter of an houf to rife ; then 


put in ſeven pounds of currants pick*d and waſh'd 
in warm water, then dried in a coarſe cloth, and 
kept warm till you put them intg your cake, which 
mix in as faſt as you can, and put candied lemon, 
orange and citron in it; put it in your hoop, which 


muſt be ready butter'd and fix'd ; {et it in a quick 
oven, bake it two hours or more; when it is near 


5 Anotber 


LT 
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Another Plumb-cake.. 


* 


AA AK E four pounds of flour, four band & 

currants, and twelve eggs, half the whites 
taken out, near a pint of yeaſt, :a pound and half of 
butter, a good half pint of cream, three quarters of 
a pound of loaf-ſugar, beaten mace, nutmegs and 
cinnamon, half an ounce, beaten fine; mingle the 
ſpices and ſugar with the flour ; beat the eggs well, 
and put to them a quarter of a pint of roſe. water, 
that had a little muſk and ambergreaſe diſſolved in 


it; put the butter and cream into a Jug, and put it 


in a pot of boiling water to melt; when you have 
mix d the cake, ſtrew a little flour over it; cover it 
with a very hot napkin, and ſet it before the fire to 


_ riſe; butter and flour your hoop, and juſt as your 


oven is ready, put your currants into boiling water 
to plump; dry them in a hot cloth, and mix 
them in your cake; you may put in half a pound 
of candied orange, lemon, and citron ; let nog your 


oven be too hot, two hours will bake it, three if it 


is double the quantity ; mix it with a broad pudding- 
ſtick, not with your hands; when your cake is juſt 
drawn, pour all over it a gil . wy or lack; _ 


' ice it. 


Kr Plunb. eas with eee, | 


A K E four pounds of fine. flour dried well, 
five pounds of currants well ws and rubb' d, 
o_ not waſh'd, five pounds of butter waſh*d- and 
beaten in orange-flower-warer and fack, two pounds 
of almonds beaten very fine, four pounds of eggs 
weighed, half the wh whites taken out,” three pounds 
of double-refined ſugar, three nutmegs grated, a 
little ginger, a quarter of an ounce. of mace, as 
much cloves finely beaten, a quarter of a pint of 
the beſt brandy ; the butter muſt be beaten to cream, 
then put in your flour and all | the reſt of the — 
4 


— — — 


beating it till you put it in the oven; four houry 
will bake it, the oven muſt be very quick; put 
nn orange, lemon- peel candied, and citron, as you * 


like. 


A rich Sted-cake, call 4 the Mun Cale 


IAK E four pounds of your fineſt flour, and 
three pounds of double- refined ſugar beaten 
and ſifted, mix them together, and dry them by the 
fire till you prepare your other materials. Hake 
four pounds of butter, beat it in your hands till it is 
very ſoft like cream, then beat thirty-five eggs, leave 
out ſixteen whites, and ſtrain out the treddles of the 
reſt, and beat them and the butter together till all 
appears like butter; put in four or five ſpoonfuls of 
roſe ar orange-flower- water, and beat it again; 
then take your flour and ſugar, with ſix ounces of 
cCarraway- ſeeds, and ſtrew it in by degrees, beating 
it up all the time for two hours together; you may 
put in as much tincture of cinnamon or ambergreaſe 
as you pleaſe; butter your hoop, and let it ſtand 
three hours in a moderate oven. 5 


Jo ice @ great Cake, 
AK E two pounds of double - refin'd ſu- 
gar, beat and ſift it very fine, and likewiſe 
beat and ſift a little ſtarch and mix with it; then 
beat fix whites of eggs ta a froth, and put to it ſome 
gum-water ; the gum muſt be ſteeped in orange- 
flower- water; then mix and beat all theſe together 
two hours, and put it on your cake; when it is ba- 
ked, ſet it in the oven a quarter of an hour. 


> | Another Sted-Cake. 


ak E a pound of flour, dry it by the fire, 
3 add to it a pound of fine ſugar beaten and fift- I 
ed; then take a pound and a quarter of butter, 5 
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* it in your hand till it is like cream; beat the 
| yolks of ten eggs, the whites of ſix; mix all theſe 


together with an ounce and half of carraway- ſeeds, 
and a quarter of a pint of brandy; it muſt not ſtand 


Z ; R ; * 85 #? 
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Lemon Cream. 


AK E five large lemons, and ſqueeze out the 
juice, and the whites of ſix eggs well beaten, 
ten ounces of double- refined ſugar beaten very fine, 
and twenty ſpoonfuls of ſpring-water ; mix all toge- 
ther and ftrain it through a jelly-bag ; ſer it over 
a gentle fire, ſkim it very well; when it is as hot as 
you can bear your finger in it, take it off, and pour 
it into glaſſes; put ſhreds of lemon-peel into ſome of 
& gm en 25 
Another Lemon-Cream. 
IAK E the juice of four large lemons; half 
a pint of water, a pound of double-refined' 
ſugar, beaten fine, the whites of ſeven eggs, and 
the yolk of one beaten very well; mix all together, 
ſtrain it, ſet it on a gentle fire, ſtirring. it all 
the while, and ſkim it clean; put into it the peel 
of one lemon when it is very hot, but not -boilz 


2 out the lemon- peel, and pour it into China- 
ines. ee eee ee eee 


mt 


ARE 12 of the juice of Seville oran 
4 put to it the yolks of fix eggs, the whites, 


: four; 


2 * 4 j 8 6 
. 3 a ha 
P — — —— — 


Arey io . 


n —— — - 43 2 > 
* — 8 = * — 2 
. nen ä ett rn PEA 2 2 
wor N Wy pr 2 3 n E n 
* 1 4 2 Lo — —⅜ * — 
— 22 r — wake — 


” 
Al 2 145 2 SRO : —— 


. Sn ES; OW eo WL» 


* Tx _ 
* I * 
* 1 - 


* 1 3 
exe ws txt wi; >", af 
r I 
Ta 23 
A 
— ww" — : 4 þ * 
— 2 A EET OS As Fe A” CD 


MA. 
Ge tA nes 


1286 The Cam eat Houſewife. 


four; beat the eggs very well, and ſtrain them and 
the juice together; add to it a pound of double. 
refined ſugar beaten and ſifted; ſer all theſe toge- 
cher on a ſoft fire, and put the peel of half an orange 
into it, keep it ſtirring all the while, and when 
tis almoſt ready to boil, take out the orange- 
5 eel and pour out the cream into glaſſes or Ching 


Ps nale Gooeberry Cream. 


8. AKE two quarts of gooſeberries, put to them 
1 as much water as will cover them; let them 
boil all to maſh, and run them through a ſieve with 
a ſpoon; to a quart of the pulp, you muſt have ſix 
eggs well beaten, and when the pulp is hot, put in 
an ounce of freſh butter, ſweeten it to your taſte, 

; put in your gg, and ſtir them over à gentle fire 
ul they grow thick ; then ſet it by, and when tis 
almoſt cold, put into it two ſpoonfuls of juice of 
ſpinage, and a ſpoonful of orange-flower-water or 
_ ſack, ſtir it well together, and put it in your baſons; 

when tis cold ſerve it to the table,  _ 

Some love the gooſeberries only maſhed, not 
pulped through a ſieve, and put the butter, and 
eggs, and ſugar as the other, but no juice of ſpi- 
nage. % Toros OG, Wh | 

To make Barley:Cream. 
| 6 joe? E a ſmall quantity of pearl-barley, and boil 

Ii in milk and water till tis tender: then ſtrain 

the liquor from it, and put your barley into a quart 
of cream, and let it boil a little; then take the 
whites of five eggs, and the yolk of one beaten with 
a ſpoonful of fine flour, and two ſpoonfuls of orange- 

1 flower water, then take the cream off the fire, and 
mir the eggs in by degrees, and ſet it over the fire 

ain to thicken; ſweeten it to your, tafte z pour it 
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into baſons, and when *tis cold ſerve it up. 955 
IWF ) Wow Top og ns. 
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KA K E. free. ages of hare s horn, pes two 
ounces of ivory; put them into a ſtone· bottle, 
$I] it up with fair water to the neck, and put in 4 
ſmall quantity of gum-arabick, and gum-dragant ; 3 
then tie up the bottle very cloſe, ad fet-it into a 

pot of water with hay at the bottom, let it boil ſie 
hours; then take it out, and let it ſtand an hour be- 
fore you open it, leſt it fly in your face; then ſtrain 
it in, gr it will be a ſtrong jelly; then take a pound 

of blanch'd almonds, beat them very fine, and 
mix it with a pint of thick cream, letting it ſtand a 
little 3 then ſtrain it out and mix it with a pound of 
jelly; ſet it over the fire till tis ſcalding hot, ſweeten 
it to your taſte with double · refined ſugar ; then take 
it off, and put in a little amber, and pour it out into 
ſmall high gallipots like a ſugar-loaf at top; when 
'tis cold turn it out, and lay W cream about them 
Ly "IPs 


70 mals'B Blanch 4 ct Team. 5 


AK E a quart of the thickeſt ſweet cream you 
can get, ſeaſon with fine ſugar and orange- 
flower water; then boil it; then beat the whites of 
twenty eggs with a little cold cream, take out the 
treddles, and when the cream is on the fire and boils, 
pour in your eggs, ſtirring it very well till it comes 
to a thick curd ; then take it up and paſs it through 
a hair ſieve; then beat it very well with a ſpoon till. 
tis cold, and put it in diſhes for uſe. - 


0 make Quince Cream.” 


A K E quinces, ſcald them till they are bolt; 3 
pare them, math the clear part of them, and 

pulp i through a ſieve; take an equal weight 

of cance, and double- eine fugart beaten and * | 
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ed, and the whites of eggs, and beat it till it is ag 
white as ſnow, then put it in diſhes, bh 
To make Almond Cream. © 

IAK E a quart of cream, boil it with nutmeg] 
mace, and a bit of lemon-peel, and fweeten it 
to your taſte; then blanch ſome almonds, and beat 
them very fine; then take nine whites of eggs wel 
beaten, and ſtrain them to your almonds, and rub 
them very well through a thin ſtrainer; ſo thicken 
your cream; juſt give it one boil; and pour it into 
China diſhes; and when it is cold ſerve it up. 


To make Ratafia Cream. 
AK E fix large laurel-leaves, and boil them 
in a quart of thick cream; when tis boiled, 
throw away the leaves, and beat the yolks of five 
eggs with a little cold cream, and ſugar to your 
taſte ; then thicken your cream with your eggs, and 
ſet it over the fire again, but let it not boil z keep- 


- 


diſhes ; when tis cold tis fit for uſe. 
To make Sack Cream. 


FAKE the yolks of two eggs, three ſpoon- 
L fuls of fine ſugar, and a quarter of a pint of 
ſack ; mix them together, and 15 them into a pint 
of cream; then ſet them over the fire till it is ſcald- 
ing hot, but let it not boil, You may toaſt ſome 
thin ſlices of white bread, and dip them in ſack or 
orange-flower-water, and pour your cream over 


them. ; 9 ' | : ; 
To make Rice Cream. 
A K E three ſpoonfuls of the flour of rice, as 
& much ſugar, the yolks of two eggs, two ſpoon- 
fuls of ſack, or roſe or orange flower- water; mix 
all theſe, and put them to a pint of cream, ſtir it 
over the fire till *tis thick, then pour it into Ch 
n e (ent, 
INTE: 2 | To 


» 


ing it ſtirring all the while, and pouring it into China 


_ is "Houſewife. 


70 make Hart s-Horn Jelly 


ARE a large gallipot, and fill it with hart's- 14 

horn, and 1 fill it full with pang wares 1 
and tie a double paper over the gallipot, and ſet it ny 
in.a baker's oven with houſhold bread in the 1 
morning take it out, run it through a jelly- dag, ſea- 
ſon with juice of lemons, double def d ſugar, and 
the whites of eight eggs well beaten ; let it have a 
bail, and run it through the jelly - bag again into your 
kl glaſſes; put a bit of lemon-peel in the bag. 


0 nale Calf Foot Jelly. 


O four calf*s-feet take a gallon of fair water, 
cut them in pieces, put them in a. pipkin 
cloſe covered, and boil them ſoftly till almoſt half 
be conſumed ; then run it through a ſieve, and let 
it ſtand till it is cold; then with a knife take off the 
fat, and top and bottom, and the fine part of the 
Jelly melt in a preſerving-pan or killer, . and put in 
a apint of rheniſh-wine, the juice of four. or. five. le- 
mons, double-refin'd ſugar to your taſte, the whites 
of eight eggs beaten to a froth ; ſtir and boil all theſe 
together near half an hour ; then ftrain it through 
a ſieve into a jelly-bag; put intq your jel} "bag 3 
ſprig of roſemary, and a piece of lemon · pe * 
it through the bag till tis as clear as water. 


may cut ſome lemon- peel like ie and] 1 ch in 
half the glaſſes, wy 


To make I hlipt-Cream. 2 


AK E a quart of thick cream, and the whites 

of eight eggs beaten with half a pint of ſack; 
mix it together, and ſweeten it to your taſte with 
double-refin'd ſugar : Lou may perfume it if you 
pleaſe with ſome. muſk or ambergreaſe tied in a rag, 
and ſteeped a little in the cream; whip it up with-a 
wall; anda _ of — tied in che middle 2 


C 


the whiſk; take the froch with a fpoon, ard lay it 
* hf glaſſes 6 


To male Whipt Syllabubs. *\ 


| AX E a quart. of cream, not too thick; 
| 8 x piht, of ſack, and the Juice. of two lemons ; 
Tweeten it to 1 palate, 15 it into a broad earthen 
Pan, and with a whiſk whip it; Y as the froth riſes, 
take it off with a ſpoon, Ws layi it in your ſyllabub⸗ 
glaſſes ; but firſt you muſt fweeten Bok clarct, ſack; 
or white-wine, and ftrain it, and put ſeven or eight 
ſpoonfuls of the wine into your glaſſes, and then 
gently lay in your froth. Set them by. Do not 
; make them long before you 1 uſe _—_ ..-- 


To make a freſb Cheeſe. 1 | 8 


e 


ARE a quatt of cream, and ſet 1 
fire till it is ready to bol, then beat nine eggs, 
. and whites very well; when you are beating 


* 


them, pur to them as much falt as will lie on a mall 


'knife's Point: put them to the cream, with ſome 
nutmeg quartered, and tied up in a tag ; let them 
boil tilf the whey” is clear; then take it off this fire, 
Put it in a pan, and gather it as you do cheeſe ; 
then put it ra cloth, and drain it betwern two; 
then put it in 4 ſtone mortar, - grind it, and ſea- 
Ton, it with a little fack, 'orange-flower-water and 
"Togar ; then pur it in a little earthen colandet, 
'and let it ſtand two hours to drain out the whey, 
then put it in the middle of a China diſh and pour 
thick cream about it: So ſerve t to the table. 


To. make Almond. Butter. 


T 4 pound of Aae eee dd, 
a blanch'd in cold water, and as you blanch 
| ithem, throw. them into fair water; then beat them 
in a marble mortar very fine, witch ſome roſe or 
-orange-flower-water, to kerp them fromr-viling; | 
INOS pound ef butter out — churn * 


he 
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tis ſalted, dut it muſt be very well 'waſhed's and 
mix it with your almonds, with near a pound of dou- 

ble-refin d ſugar beaten and ſifted: When tis 

well mix d, ſet it by to co; when you are goi 

to uſe it, put it into a cdlander, and paſs it thro 

with the back of a ſpoon into the diſh you ferve i it in. 

Hold ig high, and let it be pe op. I. 


To make Ribbon Jelly. 


+ | Ak E out the great bones of four calf; "2 

and put the feet into a pot with ten quarts of 
water, three ounces of hart's horn, three ounces of 
| xing-p laſs, a nutmeg quarter d, four blades | of mace; 
then boil this till it 2 to two „and ſtrain 
it through 7 a fine flannel bag ; let it ſtand, twenty- 
four bours; then a all the fat from the top 
very clean; then $14) it, and put it tothe whites of 
ſix eggs beaten to a froth; boil it a little, and ſtrain 
it again through a flannel bag; then run the eln 
into little high glaſſes; run every colour as thic | 
your finger; one colour muſt be thorough cold wy 

fore you put inother* en, and that you run on nut 
not be be- warm for fear it mixes tegether; Fou 
muſt cGur red with cbchineal, green with ſpirage, 
yellow with ſaffron, blue with fyrop of violets, white 
vith thick cream, and ſometimes the jelly by elf, N. 


To FI9Y Orange-Cream. _ by ny 


\AK E the juice of ſix oranges, ſet. it on 4 
fire, let it be ſcalding hot, but net boil ; beat 

Bs yolks of eggs wih as much ſugar as will make 
it ſweet enough to your taſte beat them up together, 
and let them have one boil up, keep it ſtirring, 
ſcum it, and put it into glaſſes, and 1 it up cold. 


To me of any preſerv Fruit. 


eee 
fery*d fruit, put it in a large pan, put 10 it 
„ beat them toes 

| gether 


* 


| 


ther exceeding well for an hour; with a ſpooti 
take it off, and lay it heaped up high on the diſh or 
ſalver with other creams, or put it in the middle 
.baſon : raſpberries will not do this way. 5 
AK E a quart of new milk, and boil it with a 
ſtick of cinnamon and quarter d nutmeg; when 
the milk is boiled, take out the ſpice, and beat the 
yolks of ſixteen eggs very well, and by degrees mix 
them in the milk till tis thick; then beat the whites 
of the ſixteen eggs with a little ſack and ſugar into 
'a ſnow ; then take the baſon you deſign to ſerve it 
up in, and put in it a pint of ſack; ſweeten it to 
your taſte; fer it over the fire, and let one take the 
milk, and another the whites of eggs, and ſo pour 
them together into the ſack in the baſon ; keep it 
ſtirring all the while tis over the fire; when 'tis 
thorough warm take it off, cover it up, and let it 
| ſtand a little before you uſe it 
o make @ Jelly Poſſe. 
| "A K E twenty eggs, leave out half the whites, 
: and beat them very well; put them into the 
baſon you ſerve it in, with near a pint of ſack, and 
a little ſtrong ale; ſweeten it to your taſte, and ſer 
it over a charcoal fire, keep it ſtirring all the while; 
then have in readineſs a quart of milk or cream boil- 
ed with a little nutmeg - and cinnamon, and when 
your ſack and eggs are hot enough to ſcald your lips, | 
Put the milk to it boiling hot; then take it off the 
fire, and cover it up half an hour; ſtrew ſugar on 
the brim of the diſh, and ſerve it to the table. 
Jo make Flummery Caudle. 
| x AK E a pint of fine oatmeal, and put it to two 
quarts of fair water; let it ſtand all night, in 
the morning ſtir it, and ſtrain it into a ſkillet, with 
three or four. blades of mace, and a nutmeg quar- | 
ered; ſet it on the fire, and keep it firrings 7e | 
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let it boil a quarter of an hour; if it is too thick, 
put in more water, and let it boil longer ; then add 
a pint of rheniſh white wine; three ſpoonfuls of 


orange-flower-water, the juice of two lemons and 


one orange, a bit of butter, and as much fine ſugar 


as will ſweeten it; let all theſe have a walt, and 
thicken it with the yolks of two. or . B88. 
Drink it bee for a breakfaſt. : 


Jo male Tea Kue 1 44 


M. A K E a quart of ſtrong green tea, pour 
it out into a ſkillet, and ſet it over the fire; 


then beat the yolks of four eggs, and mix with them 


a pint of White- wine, a grared nutmeg, ſugar to 


your taſte, and put all together; ſtir it over the fire 
till it is very hot, then drink ir in China Ae as. 


caudle. 


4 fork Chile; * 


ſkillet with mace, nutmeg, and ſome white: bread 
ſliced ; let all theſe boil, and then beat the yolks of 
four or five eggs, the whites of two, and thicken 
your caudle, ſtirring it all one way for fear it 
curdles; let it warm together, then take” it or: 0G 
ſweeten it to your taſte. 


7⁰ nale Haris- horn or Calf's - wot „ 


Felly without. Lemons. 


Ta K E a pair of calf s. feet, bol them with ſix 
res of fair water to 'maſh ; it will make 
three quarts of jelly; then ſtrain it off, and let it 
ſtand ſill till tis coſd, take off the top, and ſave the 
middle, and melt it again and ſcum it; then take 
ſix whites of eggs beaten to a froth, half a 7 60 
rheniſh- wine, and one lemon Juiced, and 
pound of fine pangered ſugar; ſtir all together, and, 


en chen take it off, and put to it as much 
0 TO * 
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T4 KE a pint of milk, and turn it with ſack 3 * 
then ſtrain it, and when it is cold, put it in a 
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ſpirit of vitriol. as will mnarpen it o your dns 


about one penny worth will do; let it not boul after 
the vitriol is in; let your jelly-bag be made of thick 
flannel, then rum it through till it is very clear 


3 0 
may put the whites' of the eggs that ſwim at the wo 
into tha bag firſt, and that will thicken the . 


ee make-Onrmual Cual. 
AK E two quarts” of ale, one of ſtale ber 


and two quarts of water; mix them all toge- 
4 and add to it two handfuls of pot-oatmeal, 


rwelve cloves, five or ſix blades of mace, and a nut- 
meg quartered or bruiſed';, ſet it over the fire, and 
let it boil, half an hour, fticring it all the while; 


then ſtrain it out through a. ſieve, and put in near a 


pound of fine ſugar, and a bit of lemon- peel; pour 


it into a pan, and cover it Cole, that it may not 
fcum ; warm it as you uſe. it. 


To make Salop. 


| \AK E 2 quart of water, and Jo it boil a quis 
ter of an hour, then put in à quarter of an 


 Gunce of ſalop finely powdered, and: let it boil half 
an hour longer, ſtirring it all the while; then ſeaſon 


it with white- wine and juice of lemons, and ſweeten 


it to your taſte; drink it in China eups, as choco- 


late; it is a great ſweetener of the blood. 


. Boil ſago till it is tender and jellies, A . ſpoonful 


and half to a quart of water, then feaſon it as you 
do ſalop, and drink it in \chocolate-diſhes ; or if you 


pleaſe leave out the wine and lemon, and put in a 
pint of thick cream and a ſtick of cinnamon, 3 


en it up with two or three eggs. 


Jo make Lemon Hal, 


4 


a pint of white wine, the juice of two or three 


— the peel of one grated ; mix all theſe, and 


put them in an earthen Pot, and milk it up as faſt 


| 45 en can till it is thicle, Fre it into your | 
* 5 *  gaſky - 


£ PUKE a quart of cream, half a pound of ſugar, 


glaſſes, 2 let A ſtand five dt ſix __ ou 5 


may. oe them over night. 


20 mn ate white "Leach... 


TA KE half a pound of almonds; bauch and 
beat them with roſe · water, and a little milk; 
then train | it out, and put to it a piece of iſing- glaſs, 
and let it boil on a chaffing-diſh. of coals half an 
hour; then ſtrain it into a baſon, ſweeten it, and 
put a grain of muſk into it, let it boil a little longer, 

and put to it two or three drops of oil of mace or 


cinnamon, and keep it l it is cold; eat it with | 


wine * cream. 


9 INE 72 dr . 


\AKE a quart of cream, ſet it on the fire, and 
ſtir it till it is blood- warm; then boil a pint 


of white-wine with ſugar till it is fyrup. ſo mingle 


the wine and cteam together; put it in a China ba- 


ſon, and when it is cold ſerve it up. 
To make Strawberry or Raſpberry heel 


7 AKE a pint of raſpberries, ſqueeze and ſtrain 


the juice with orange-flower-water ; put to 
the juice five ounces of fine ſugar; then ſet a pint 
WM Sk over the fire, and let it boil up; then put 


in the juice; 7 it one ſtir round, and then put it 


into your baſon; ſtir it a little in the baſon, and 
when it is cold uſe it, 


A ale Sack; Cham, 


#* 
KW - 


WAKE 2 quart of thick cream and ſet it over the 


fire, and when it boils take it off; put a piece 
of E in it, and ſweeten it very well; then 
take the China baſon you ſerve it in, and put into 
the baſon the juice of wy a lemon, and nine ſpoon- 
fuls of ſack; then ſtir in the cream into the baſon 
by a ſpoonful at a time, till all the cream is in, 


when it is little more than blood-warm, ſer it by eil ä 


next OP ſervs it with wafers round it. 
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| To make Ratafia Birber. 


A K E. four oundes of bitter almonds, 115 / 

and beat them as fine as you can; in beating 
them put in the whites of four eggs, one at a time: 
then mix it up with ſifted ſugar to a light paſte; roll 
them and lay them on wafer- paper and on tin plates; B 
make the paſte fo light that you may take it vÞ with | 
a ſpoon; z bake them in a quick oven. 


To make Piftachia-Cream. 


P E E L your piſtachia's, beat them very fine, 
and boil them in cream; if it is not green e- 
nough, add a little juice of ſpinage; thicken it with 
eggs, and ſweeten to your taſte ; 1 1 it in baſons, 
and ſet it by till it is cold. 


To make Harts-horn 8 


AK E three ounces of harts-horn, and bot 
it with two pan of ſpring- water; let it 
ſimmer over the fire ſix or ſeven hours, till half the 
water is conſumed; or elſe put in a jug, and ſet it 
in the oven with houſhold-bread ; then ſtrain it thro 
a ſieve, and beat half a pound of almonds very fine, 
with ſome oravge-flower-water in the beating; when 
they are beat, mix a little of your jelly with it, and 
Tome fine er ſtrain it out and mix it with your 
other jelly; ſtir it together till it is little more than 
blood-warm, then pour it into haif-pint baſons, 
fill them about half full; when you uſe them, turn 
them out of the diſh as you do flummery ; if it does 
not come out clean, hold the baſon a minute oft two 
in warm water; eat it with wine and ſugar. 437 
Put fix ounces of harts-horn in a glaz'd jug with 
a long neck, and put in three pints of ſoft water; 
cover the top of the j zug cloſe, and put a weight on 
it to keep it ſteady; ſet it in a pot or kettle of water 
[twenty-four hours; let it not boil, but be ſcalding | 


bot; then ſtrain it out and 5 our jell 
+ | your Fels 4 Sack- 


" 4 
— 
22 

— 


do 80 A. Sack-poſſet without Eggs. 


I the cream; grate ſome nutmeg in it, and ſweeten it 
to your taſte; let it ſtand a little to cool, and then 
put half a pint of Tack a little warm in your baſon, 
and pour your cream to it. holding it up high 1 in 
the pouring; let it ſtand a little, and ſerve t. 


2 Sack-poſſet without Cream or Eggs. . 


ee 


I chem all night in water, blanch, and beat them 

in a ſtone mortar very fine, with a pint of orange 
flower- water, or fair water a quart, and half a pound 
of ſugar, a two-penny loaf of bread grated, let it 
boil till i it is thick; continually ſtirring it; then warm 


half a pint of ſacle and put to it ſtir. it well dann 


8 yu yp 4 ow DRIES and den in it. 


2 Wilka Paſſe. 3 25 


AKE a ves. of cream, and mix it with a pint 


Fd his of four; when they are well beaten, put 
them to the cream and ale; ſweeten it to your taſte, 


and ſlice ſome nutmeg: in it 3 ſet it over the fire, and 


keep it ſtirring all the chile; When it is thick, and, 
before it boils, take it off, and 4 it into the ba- 


fon youſerve it ir to the table, og 


e anale the Pope's Poſſe. 


B* 


tween your fingers like butter; put in water as you 


beat them, to keep them from oiling; then take a 


pint of ſack or ſherry, and fweeten it very well with 
double refined ſugar; make it boiling hot, and at 
the fame time put half a 8 of water to Ft al- 
9290 © I 


23. . Houſe. LR: 


VAKE a art of cream, or new milk, and grate | 
© three aples biſkets in it, and let them boil i in 


1A K E half a pound of Fordan-almonds, lay 


of ale, then beat the yolks of ten eggs, and 


1 
” 
* 
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N CH and beat three quarters of a pound th 
of almonds ſd fine, that they will ſpread bes 
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W and make them boil z\ then rake boch off the 
fe, and mix them very wel, agether. with a ſpo 
ſerve it in a China Gb FE oo S 
| To Make very fine 9 dee, h 0007 
To uart and Half a pint of cream; à pine 

i 15 Katt a pint 15 fack, three Sed wn 
and near 4 pound of Aoublevefiied ſugar ; beat and 
ſift the ſugar, at put it to your cream; grate off the. 
yellow rind of your three 1emums, and put that n; 
ſqueeze the juice of the three I6mang into. your wine. 
and put that to your Freddy MD then beat all together 

with a whiſk juſt half an then take it up All 
together with a a ſpoon, and 80 Jans lalles; it 8 


keep good nine or, ten three or nd 
days old: theſe axe cal 7 215 We 0 Sllabub —_ 


Do nul ar:Oatmeal-Sack-Poſſer. led 


RE a 1 and mix in it two _ 
fuls of flour. of , and'one of ſugar; put 
in a blade of mac 8 et it boil al till the rawneſs of 
the oatmeal ag of; in the ian time have in 
readineſs three ——— 05 ſadk, throe af ale, and 
two of ſugar; ſer them-over:the: fire till ſoalding 
Hot, then put them to your milk; give one ſtir, and 
gh ſtand on the fire minut&or two, and pour it 
your baſon; eover:your mw RE APR e ee 
ard let it ſtand'a little to Sethe. % n g a g 
d: 3 Pin 71 1H 94 nne No 4 ©5464 "ul; 10 1 4t n f 


eereee recess ceüs 
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"Ti pies rage who. 


| AK Bs belt adus oranges, . Hae 
1 with a penknife very. thin, and lay your oran- 
den water three or four days, ſhitting them every 


1 put them in 2 a Seite with fair water, 
| Fo put 


. LEP 
24 


N * keep them down in the 
water; have a fkillet on the fire with water, that 
maybe in readineſs to ſupply the kottle with boil- 
ing water; as it waſts it mit be fill'd up three or 
four times while the oranges are doing, for they 
will take up ſeven or eight hours in Doiling, for 
they mult, be ſo tender that a wheat-ſtraw may be 
thruſt through them; then take them up, and 

the ſeeds out. of them, making a little hole, on the 
top; then ul 7 5 and to every pound or 


take a pound and quarters of dou ble· refined 
Jugar finely beaten 1 5 1 fred. An 


le a little; t. 168. make your. jelly for them chus ; 
Take two.dozen of pippms and flice them into wa- 
ter, and When they are boiled tender {train the li- 
quor from the, pulp, and to.cvery. pound of orange 
you mult have 2 pint 7 of, thi liquor, 751 
pr Ys to. it. three quarters; of the ſugar you kft.m 


he oranges 3, {et it on, the fire, and fer it 1 


and um ĩt Yell and put put it in a clean carthen.p pan 
till it is 408800 then put your ſkillet, and pur in 
your FIT! And wi th. Hog 

ges as they e to et the hes 10 them; 
ſtreq on the be reſt” of your f [agar w while they are boil 


ing; and when 3 Took G82. take 1 bp and 


ut them in Jour one im a glaſs 15 fit 
For them, and bs Ke the el it is almoſt” Ac jelly; 
then fill up ybur oranges an and when they 


are cold Paper them up, writ ker tden in your liabe. 


ele le Nine bite. 
quigmces of the orcencſt-50- 
4 beur, and feald them till, chey are pretty tofr, 
then pare them, and core them with a ſcoop 4 


Eg, ver -quines ,agaiphiſa much double;refined 


make a ſyrup of one half, and pur in. your 
2 inces, and bail them as faſt as you can; then y 
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1 


up your oranges 
with ſugar, ind ſtrew foe on them, Hy! let them 


11 jop g he. log 
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t Houſevoife. 


ſtrong of the pippins'; and when it is ſtrained out, 
put in the other half of your ſugar, and make it a 
jelly; and when your quinces are clear, put them 
into the jelly, and let them ſimmer à little, they 
will be very white: ſo glaſs them up, aud when 
they are cold paper them, and keep theiy in a ſtove. 
Do preſerve Gooſeberries. 
AKE of the beſt Dutch. gooleberries before 


W * 


? 14 > > ; 8 D : 4 ey AS . 3 
1 they ate too rife, ſtone them, and put them 
in 2 ſkillet with ſo much fair water as will cover 


them; ſet chem on a fire to ſcald, and when they 


are'tender take them gur of the liquor, and peel off 
the outer ſkin as you do codlins, and throw them 
into ſome double. refin d ſugar powdered and ſifted; 


put a handful more of gooſeberries into that water, 


and let them boil a little, then run the liquor thro? 


«A 


4 ſieve; rake the weight of your peel'd gooſeberries 


ferving pan over a clear fire, let it boil up, and cum 
it well; then put in your pooſeberties,” An | 
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a ſpoon to try if it will jelly, for when they jelly 
— enough; then lay them in your glaſſes and 
keep the jelly to cover them; but before ycu put it to 
them pick out 0 che —— and let the 2 0 COVE 
2 dee r * * 
7⁵ preſerve Apricocks..." csg "89 
A K E your a nt ot ſtone and pare them 3 
take their weight in double · refined ſugar 
9 and ſifted, and put your apricocks: in a ſilver 
cup or tankard, and cover them over with the ſu- 
gar, letting them ſtand ſo all night ; the next day 
put them in a preſerving-pan, ſet them on 4 
gentle fire,” gd let them ſimmer a little while; then 
let them boil till they are tender and clear, taking 
them off ſometimes | to turn and ſkim ;" keep them 
under the liquor as they are doing, and with a ſmall 
clean, bodkin or great needle e job them ſometimes, 
that the ſyrup may penetrate i into them; when they 
are 1 take them and put them in glaſſes, boil 


and ſkim the fyr up, and When it is cold put i it on 
your Were ö W. 3 
d preſerve aki ; Prar-Plumbs... 


AK E pear plumbs v hen they are yellow, be: 
LT  fore:they.are too ripe, give them a ſlit in t 
ſeam, and priek them behind; make your water 
moſt ſealding 3 and put a little ſugar to it to 
ſweeten it; and put in your our plumbs, and cover them 
cloſe ; ſer them on the fire to coddle, and take them 
off ſometimies a little, and ſet them on again; take 
care they da not break Have in readineſs as much 
double · refined ſugar boil d to à height as will cover 
them, and when they are coddled pretty tender, talte 
| them out of that liquor, and put them into your ꝓre- 
ſerving· pan to your ſyrup,. which muſt be but blood- 
warm when your plumbs go in; let them boil till 
they are clear, ſkim them, take them off, and 
let them ſtand two hours; then ſet them on again 
woe boil them, and when they are n . 
ſerye 4 


\ 


a A 4 7 3 DOE — 2 — 
* 4 , bd = — wa — 
r DDr ; — * 


202 Me Co 
ſetrved, take .. 


by en be aſſes 3 boil 
your ſyrup till it is thick, and when tis cold put in 

your plumbs ; a month after, if your ſyrup grows 
thin, You. muſt. boil it again, or make a fime jelly of 
Pippins, and put on them. This way you may do 

the pimordian plum, or any white 5 1 
when they are cold paper them up. _ 5 
vac EP preſerve Damſons af 
E A. K E ſome damſops, cut them in pieces, 
and put them in a ſkillet over the fire, with 


as Tait water as will cover them; when they are 
boiled, 1 K the liquc 1 8 y ſtrong, ſtrain 1 out; 


ang for ey pound of your whole damſons wiped 
clean, a ug of ſingle-refined ſugar,” put the third 
1 8 "ſugar | in the Tiquor, and ſet it over the 

8 5 and when it fimmers put in yo our damſons; let 
them have one 788 boil, N fur he them off for half 


and — wrap ſugar thax # was left on * and 
pour che hot a over them, cover them vp, and 


Jet them ſtand till the next day; then boil them up a+ 


itil they are enough; take them up, and put 


en them when it is almoſt cold, ſo-paperths yu” 


Few $15 ere, = To parth. Almonds. . 10 
K E a pound of fagar, make it into a ſyrup, 


ters of a pound of Jordas almonds blanched; keep 
1 the while till ther 3 


ee 76 bby r, 


FA $29 WW $-* EY 4547 * 7 
> % P 
* 


Py 19 8 75 Eo A ex Lino of 
ak Unt them 0 iter; e are 


ble · refined. ſugar; ſtone them, pare dem, 
Ln | ready 


em in pots; beil the liquor till it jellies, Few! » 90h | 


I. and boil it:candysliigh,/theri put in three quar- | 
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x} ſkillet of ho6whter, and ſcald 


5 put them into 
then e | they are — then drain them very well 
from the Water, ut them into a filver baſon * 
have in readineſs F boil'd to ſugar again, and 


— YO To icocks; cover — 

a ſilver plate, and let —— ſtand li might; the next 

day ſet them over a gentle fire; and let them be ſcald- 

ing hot, turning them often; 1 e do them, 

twice a- day, till you ſee them begin rag kN 52 
take them; out, and ſet them in 2 p img 

e your 1 n 21 al 5 are 0 


. , JS v3 


F Gps 
= 


— h A e 
ter, and let FO le ur till 
they are ſofts PRE, two. = OL dgouble. e 10 8 ſu- | 
gar t9-yery pound of LY e lugar 
with fame water ack 12 0 ick 1 8 5 the plumbs, 
are put in z the it plombs are not to he 


grown ſo hard, kl ns 1 7 thraft a pin thro” 
them, After the fame: manner do green apricocks. . 


1 3 


aſte; roll it out, wer 
= And bake it after b 
and d ſerv en A 
55 Ta ciear . 13 47 4 


PAE een bre 
4 ieh a bade of water, and e 


band Aube * a8 9 * A nothin 5 
the froth, and when your. Fyrup boils, with ng has 5 
cover it with it; do this till your ſyrup is clear, 
making ſtill. more froth, and covering the ſyrup with 
it; it will make the worlt n as clear e and 
fr to PREY any fruit. g 


© * To"preſerve Plumbs. green. „ 2-4, 
Ik plan that will be greeneſt are the 
white plumbs that are ripe in wheat harveſt; 
gather” them, about the middle of Fly whillt they are 
tin} when gathered, lay them in water twelve 
ours; then ſeald them in two ſeveral waters, let not 
the firſt. 171 too 1985 but * 1 we boil —2 8 
ou put the plumbs in; when in to ſhrivel, 
g del og the 125 as you do Ss ke them whole, 
100 let a third Witer be'made hot, and when it boils, 
put in your plumbs, and give them two or three 
walms; then take chem off the fire, and cover them 
doſe for half à quarter of an hour, till you perceive 
them to look greeniſh and tendet; then take them 
55 ang As of them with double-refin'd ſugar,” equal 
quarter of a pound of your ſugar in 
bby ſpoo ne f water, ſet it on the ad and when it 
Bea to tg boif, take it off, and put in yo ur plumbs one 
by ane, and Arew the reſt of your Mer upon them, 
only ſaving 4 little to put in with your perfume, muſk 
ambergreaſe, which muſt be put in a little before 
they are done: Let them boil oftly on. A 7 
re half an hour or more, tilt they are green and t 
ſyruj thickiſh, put your p lumbs. ina pot or glas; 
let t je yruß haye two or mais Walttis more, and but 
it to them; 3. when they are cold paper them 5.) 7 


To. prefers erve Black Paar Plumbs, ; 2 ay 
Black Plumb; 


AKE e due a little | 
it in the ſeam ; then take age, of your jagel 


P | mb, 6 put Work GORE cole. ene 


broad 


6 
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and ſet them in a pot. of boiling water, and as they 
yield liquor ſtill pour it out. To a pint of this li- 
quor, take a pound and a quarter of ſugar; put them 
together, and give them a boil and a ſkim, after 
which take it off to cool a little; then take your 
pound of plumbs, and as you put them in, give 
every one of them a prick or two with a needle, 
ſo ſet them again on a ſoft fire a pretty while; then 
take them voff and let them ſtand till the next day, 
that they may drink up the ſyrup: without breaking 
the ſkin ; the next day warm them again once or 
twice, till you ſee the ſyrup grows thick, and the 

plumbs look of the right black, ſtill ſkimming 
them, and when they will endure a boil, give them 
two or three walms, and ſkim them well, and put 
them in your glaſſes. Be ſure you keep ſome of the 
ſyrup in a glaſs, that when your plumbs are ſettled 
and cold, you may cover them with it. The next 
Gay paper them up, and keep them ſor uſe, 


' To make white Jelly of Quinces. | 


P ARE your quinces, and cut them in halves; 
then core and parboil them; when they are ſoft, 
take them up and cruſh them through a ſtrainer, but 
not too hard, only the clear juice. Take the weight 
of the juice in fine ſugar; boil the ſugar candy-high, 
and put in your juice and let it ſcald a while, but not 
boil; if any froth ariſe, ſkim it off, and when you take 
it up, have ready a white preſerved quince cut in 
ſmall ſlices, laying them in the bottom of your glaſſes, 
and pour your jelly to them; it will candy on the 
top and keep moiſt on the bottom a long time. 


To make clear Cakes of the Fell of any 
+ +. BEG [© 


E half a pound of jelly, take ſix ounces of ſu- 
gar; wet your ſugar with a little water, and 
bal it 3 igh ; chen put in your jelly; let A 


206 The — douſowif 

boil very faſt fl niels, then-pur. fi it into glaſſes, 
and when tis dried enough on one ſide, turn it into 
glaſs plates. Set them 2 
pour den e hot againſt your cakes be turned. 


To make. clear Cakes of any „ = 


| AKE your gooſeberries, or other fruit; and 
put them in an earthen pot ſtopt very cloſe, 


and put them in a kettle of water, and let them boil 
till they break ; then take them out, and run them 
through a cloth; take the weight of the liquor in ſu- 
gar; boil the ſugar candy- high; then put in your 
Juice, and let it ſtand over a few embers to dry till 

tis thick like a jelly; if you fear it will change co- 
Jour, put in three or four drops of juice of lemon; 


pour it out an and dry them 
with a little fire. W 


To make Brown Sugar. 


A K E gum arabick, and diffolye it in water 
till tis pretty thick; then take as much dou- 
bie-refined ſugar finely fifted and perfumed as will 
make the gum into a ſtiff paſte; roll it out like 
jumballs, and ſet it in an oven exactly heated, that 
it may raiſe them and not boil z for if it boils * tis 
, e mon may colour ſome of them. 


To male P. aftils, 


AK E double-refined ſugar beaten and Gifted 
| as fine as flour; perfume it with 'muſk and 
- ambergreaſe ; then have ready ſteeped” ſome gum 
arabick in orange-flower-water, and with that make 
the ſugar into a ſtiff· paſte; drop into ſome of it three 
or four drops of oil of mint, oil of cloyes, oil of cin- 
namon, or what oil you like, and let ſome only have 
the perfume ; then roll them up in your hand like 


"title | pellers, and ſqueeze them flat ** A ſeal. * | 
them in the ſun, 1 


« * * L > 
. os LE * 


. 
— : 70 


7 6 FR knall, 


28 2 * To fricaſee Almonds. © 


blanch them, or but one half of them: beat 
almonds, aud wet them all over; then take half a 


pound of double- refined ſugar, and boil it to ſugar: 


4, put your almonds in, and ſtir them till as 


uch ſugar hangs on them as will; then ſet them 


on on platoty, and put them into the oven to dry after 
bread is drawn, and let them ſtay in all night. They 
will keep the year round if you keep chem dry, and 
are a pretty ſweetmeat. 


To make Aimond Coles. 1-13 
2 1 L. a pound of double- refined ſugar up to a 


thin candy; then have in readineſs half a. 


pound of almonds blanched, and finely beaten with 
| ſome roſe or orange · flower · water, the juice of one 

lemon, the peels of two grated into the juice, | 
all theſe together, tir them over a gentle fire till all 
the ſugar is well melted, but be ſure it does not boil 


after the lemon is in; then put it into your clear cake _ 


glaſſes: petfutme them, and when they are a little 
dry, cut tem into what ſhape you pleaſ. 


To ma le Orange Cakes.” 


Py R E your oranges. very thin, and take of 2 
hite rinds in quarters; boil. the white rinds 
tender, and when they are enough, take them 
0 Gage the black off, and ſqueeze. them be- 
| tween two trenchers ; beat them in a ſtone mortar to 
a fine pulp with a little ſugar, pick the meat out of 
the oranges from the ſkins __ ſeeds, and mix the 
pulp and: meat together, and take the weight, and 
half of ſugar ; boll the ſugar to a candy-height, and 
put in the oranges, - ſtir them well together, and 
when 'tis eold drop them an a pye- Plate, and ſet em 
in a ſtove. Leu may perfume them. To the rinds 
<A put the meat of nine lemons. Cakes. 
2 are 


VA KE a pound of Jordan en do 2 
the white of an egg very well, and pour it on your 
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are made the fines way, you as many as bs n 


and twice the weight of ſugar. 
To wake March-pane. l 


T A K E a pound of almonds, blanch them wid 


beat them in roſe-water ; when they are finely 
beaten,” put to them half a pound of ſugar, beat and 


ſearced, and work it to a paſte ; ſpread ſome on wa- 


fers, and dry it in the oven; when it is cold, have 


ready the white of an egg beaten with roſe· water and 


double refined ſugar. Let it be as thick as butter, 
then draw your march-pane thro it, and put it in 
the oven: it will ice in a little _ _ keep them 
for uſe, 

If you have a. mind to 8 your march-pane 
large, cut it when *tis rolled out by a pewter-plate, 
and edge it about the top like a tart, and bottom 
with wafer-paper, and ſet it in the oven, and ice it as 
aforeſaid : when the icing riſes, take it out, and 
ſtrew coloured comfits on it, or ſerve ſweetmeats 


en it. 


25 preſerve Cherries. _ 
IC K and ftone your cherries ; weigh them, 


and take their weight in ſingle-refin'd ſugar 
| beaten fine; mix three parts of the ſugar with juice 
of currants, put it in your preſerving-pan, giving 
it a boil and a ſkim, and then put in your cherries; 


let them boil very faſt, now and then ſtrewing in 
ſome of the ſugar that was left till all is in 3 ſkimir 
well, and when they are enough, which you may 
know by trying ſome in a ſpoon, and when it jellies, 


take it off, and fill your glaſſes, and when they are 


cold, paper them up. 7 2 
Jo preſerve Currants in Jelly. 


A K E your currants, ſtrip them, and put 


them in an earthen pot; tie them cloſe down, 
2 them in a kettle of boiling water, and let 


them ſtand e hours, keeping the water holigg: FT. 


8.35 4h. fd 6. 


te Conifleat Run 


— flaxen cloth, and firain . 
juice ; when it has ſettled, take a pound of double- 
refin'd ſugar, beaten and ſifted, and put to a pint of 
the clear juice; have in readineſs ſome Me _ 
ſtoned, and when the juice boils, 
rants, and boil them till your Frop! Als. which 
you may know by taking up ſome in a ſpoon ; then 
put it in your glaſſes, T his way make jelly of cur- 
rants, only leaving out the whole currants z nm 
_ Papers them up 


1 1 ſerve Barberries. | 4 
\AKE largeſt barberries you can get, an 

ſtone them; to every pound of d er 
take three pounds of ſugar, and boil it till it is candy - 
high; then put in the barberries, and let them boil 
till the ſugar boils over them all; then take them off, 
ſkim them, ſet them on again, and give them 
another boil, and put them in an earthen pan, cover 
them with paper, and ſet them by till the next day; 
then put them in pots, and pour the ſyrup over 
them; cover them with paper, and keep them in a 
ſtove. If the ſyrup grows thin, you may make a 

little jelly of pippins, and put them in when it is 


ready, and give them one walm, and pour them a- 


1 into glaſſes. | 
| To preſerve whole Pippin. 


T AK E Kentiſh pippins or apple-johns, pare 
them, and lice them into fair water; ſet them 


on a clear fire, and when they are boiled to maſh, 
let che liquor run through a hair ſieve: Boil as many 
apples thus, till you have the quantity of liquor 
you would have. To a pint of this liquor you muſt 
have a pound of double-refin'd ſugar in great lumps 


wet the lumps of ſugar with the pron, liquor. 
and ſkim ir 


ſet it over a gentle fire, let it boi 
well, and while you are making the jelly, you 
muſt have your whole pippins boiling at the ſame 
time; W me” beſt 1 
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can get; ſcoop out the cores, and pare them mk 
and put them into fair water as you do them; you 


muſt likewiſe make a ſyrup ready to put them into 


the quantity as you think will boil them in clear; 


you muſt make that ſyrup with double · refinꝰd fu- - 


gar and; water; tie up your whole pippins in a piece 
of fine muſlin. ſeverally, and when your ſugar and 


water boils put them in; let them boil very faſt, ſo 


faſt that the ſyryp. always boils oyer them; ſome- 
times take them off, and then ſet them on again, 
and let them. boil till they are clear and tender; 
then take off the tiffany or muſlin they were 
tied up in, and put them into glaſſes that will 
hold but one in a glaſs ; ; then ſee if your jelly of 
apple. johns be boiled to jelly enough; if it be, 
ſqueez e in the Juice of two lemons, and put muſk 
and ambergreaſe in a rag, and let it have a boil; 

then ſtrain it thro' a jelly-bag into the glaſſes your 
pippins were in; you muſt be ſure to drain your 
mg well from the ſyrup they were boiled in; 
before you put them in your glaſſes, you may if 


ou pleaſe boil lemon-peel- in little pieces in water 


till they are tender, and then boil them in the ſyrup 
. your pippins were boiled in; then take them our, 
and lay them about the pippins before the jelly is put 
in; wh they are cold, paper them up. 


To make Pippin. j elly. 


AKE fifteen pippins pared, 4 1 ſliced, 

and put them into a pint and half of water, 
let them boil till they are tender, then put them 
in a ſtrainer, and let the thin run from them as much 
as it will; to a pint of liquor take a pound of dou- 
| ble-refin'd ſugar; wet your ſugar; and boil it to 
ſugar again; then cut ſome chips of candied orange 
or lemon. peel, cut it as fine as threads, and put 
it into Your fugar, and then your liquor, and et it 
boil till it is a jelly, which will be quiekly; vou 
may perſume it Vir ambergreaſe if you pleaſe; 
* : - on 


4 


pour the jelly into ſhallow glaſſes ; - when it is cold 
paper it up, and keep it in your ſtove, 95 


. To candy Angelica. 


1 lengths,” and boil it till it is pretty tender, 


Keeping it cloſe co Ver'd; then take it up and peel 
off the ſtrings, then put it in again, and let it ſim- 


mer and ſcaſd till it is very green; then take it up, 


dry it in a cloth, and weigh it, putting to every 


pound of angelica a pound of double - refined ſugar 


beaten and fifted ; put your angelica in an earthen 
pan, ſtrew the ſugar over it, and let it ſtand two 
days, then boil it till it looks very clear; put it in a 


colander, to dry the ſyrup from it, and take a little 


double · refined ſugar and boil it to ſugar again; then 


throw in your angelica, and take it out in a little 
time, and put it on glaſs plates; it will dry in your 
ſtove, or in an oven after pyes are drawn. TORO 


To make Jelly of white Currants. | 


TVAKE your largeſt currants, ſtrip them in- 
to a baſon; bruiſe and ſtrain them, and to 


every pint of juice a pound of double-refined ſu- 


gar; juſt wet your, ſugar with a little fair water, 
and ſet it on a ſlow fire till it melts ; then make it 


boil, 'and at the ſame time let your juice boil in 


another thing ; ſkim them both very well, and when 


they have boil'd. a pretty while, take off your ſugar, 
and ftrain the juice into it thro? a muſlin 3 then ſet 


it on the fire and let it boil; if you pleaſe you may 


ſtone ſome white currants and put them in, and let 
them boil till they are clear ; have a care you do not 


boil them too high; let them ſtand a while, then put 
them id , flns 27-4 1 
If you would make clear 


when you put your juice and ſugar together, they 


24 


— 


AK E angelica that is young, cut it in fit 


. 
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If you would make clear cakes of white currants, 
boil the juice juſt as this is; but this obſerve, that 
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_ and well mixed, they muſt not boil together; cul | 

when it is cold put it in flat glaſſes, E anecl 
ftove to dry them; turn them often. = 


To make white Marmalade. 
AK E your quinces, ſcald them, pare them, 
and ſerape the pulp clean from the cores, add. 


ing to every pound of pulp a pound of double-re- 
| fined ſugar; put a little water to gr ſugar to diſ- 
folve it, and boil it candy-high; then put in the 


quinee-pulp, and ſet it on the e till it comes to a 
body ; let it boil very ft "when it is enough * K 


in li 
ee red Qu Qu ince Marmalade. | 


ARE, core, and quarter. your quinces, then 


weigh them, and to a pound of quince allow 4 


A 4 pound of ſingle-refined fugar beaten ſmall, and 
to every pound of quince a pint of liquor z make 
your liquor thus: put your parings and cores, and 
three or four quinces cut in pieces, into a large ſkil- 
let, with water proportionable to the quantity of 
quinccs you do; cover it and ſet it over the fire, 
and let it boil two or three hours; then put in a 
quart of barberries, and let them boil an hour, and 
frain all out; then 3 and liquor, and 
a quarter of your ſugar, into a ſkillet or large pre- 
ferving-pan, and let them boil together over a gen- 
tle _ cover _ — * care it does not | 
burn; ſtrew in the reſt of your ſu degrees, 
and ſtir it often from the — A hb break 
the quince till it is near enodgh ; then break it in 
Jumps as ſmall as you like it ; when it is of a good 
colour and very tender, try ſome in a ſpoon; if it 
jellies it is enough, then takte it off, and put it in | 
8 when it is cold paper it up. HR 


Jo make Marmalade of Cherries. . 


A K E four pounds of cherries, ſtone them and 
© them e . e 


8 5 
„ 
. ; 1 4 N k 


tc tde ſtove, and turn it on 
' duſt the other fide 5 When 


— — 21 3 


DEP ſet them on a charcoal fire, and 


5 po fire draw away moſt of the juice; break "3 
maſh them, and boll three pounds of ſugar candy- 


— high, and put the cherries to it, and ſet it on the fire 


again, and Foil IE Ee eos io a body 3 ſo pur it 


| in glaſſes, and when it is cold paper it up. 8 
To male a Paſte of green Pippins. 


\AKE 3 ſeald them, and peel them 


them, have freſh warm water ready to put them in- 
to, and cover them cloſe, and keep them warm till 
they are very green; then take the pulp of * 
but none of the core, and beat it in a mortar and 


| paſs it thro? a colander, and to a pound of the pulp 


put a pound and an ounce of double · refin d — 
boil your ſugar till it will ball between your fingers, 


put in your pulp, and take it off the fire ro mix it 


well together; ſer it on the fire again, and boil it 
till it is enough, which you may know by dropping 


| a little on a plate, and then put it in what form you 


pleaſe; duſt it with ſugar, and ſet it in the ſtove to 


dry ; turn it, and duſt the other ſide. 


To make white Quince Paſte. 


\CALD the quinces tender to the core, pare = 


them, and ſcrape the pulp clean from the core; 
bear it in a mortar, and pulp it thro” acolander ;, take 


a pound of pulpa pound and two ounces of ſugars 
bel the ſugar till it is candy-high, then put in your 


pulp; ſtir it about conftantly till you ſee it come clear 


from the bottom of the preſerving- pan, then rake it 
you may cut it 


off and lay it on Fey pretty chin 
in what ſhape you pleaſe, Je ile mer cg of 
it; you muſt duſt ik wich ſugar. when you 


boxes, with'p 
; with cochineal. 
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put i in- 
pers in a ſieve, and 
are dry put them in 
$ between; you may > nas red 
auince- paſte the fare way as this,” bathe: 2 _ 
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into the head of them beyond the core; then 
ſcald them, but not top tender, and pare them Ge 
long way ; put them in water, and take the weig ht. 
of them in ſugar; clarify it with water, a pint 
of water to a pound of ſugar; ſtrain the ſy rup, and 
put in the pears; ſet them on the fire 110 bol them 
Pretty faſt for half an hour; cover them with — os 
and ſet them by till the next day; then boil them 
again and ſet them by till the next day; then take 
them out of the ſyrup, and boil it till it is thick and 
* ropy 3 then put the pears in your preſerving pan, 
and put the ſyru np to them; if it will not cover 
them, add ſome ſugar to them ; ſet them over the 
fire and let them boil up, then cover them with pa- 
per and ſet them in a ſtove twenty- four hours; then 
lay them on plates, duſt them with ſugar, and 
ſet them in your ſtove to dry; when one fide is dry, 
lay them on Papers, turn them, and duſt the other 


fide with ſugar ;' ſqueeze the pears flat by degrees; if 


it is apples, ſqueeze 1 the eye tothe ſtalk ; when they are 
** arp: put them in * with * beinen. 


AKE .Your pears or apples, wipe them 
| clean, and 6 pt bot dkin and run it in at the 
head and out at 
earthen pot and bal e them, but not too much; you 
mult put a quart-of frong 1 new. ale to half a peck of 
ars, tie white paper over th Pot, that they * 
not be ſcorch' d in baking; and when the 
bak'd let them ſtand to be coldy,i and take ther 30 
to drain; ſqueeze the pears flat, and the ap 8 
ye to the ſtalk 3 Jay them on ſieves with, wide 
Ber fo dry, either in a ove gr an Wen thay, gt 
ee hot. 
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AK E poppering-pears, and thruſt a TEE . 


25 ary Peags 0 br. Pippins without 8 ugh 4 


ſtalk; By. them in a flat 


7 candy any 8075 1 AY den 


AKE 9 flowers, and pick them from the 
white part; then take fine ſugar and boil it 
candy-high, boil as much às you think will receive 
the quantity of flowers you a8” then put in the flow. 

ers, and ftir them aboùt till you perceive the ſogar 
to candy well about them; then take them off from 
the fire, and keep them ſtirring till they are cold in 
the pan you candied them in; then ſift the looſe ſu- 
gar from them, and keep them in boxes very, 8 


To candy Orange- Flowers. 

14 K E hall a pound of double-refin'd 3 
1 finely beaten, wet it with orange flower water, 
and boil it candychigh; chen put in a bandfub of 
orange flowers, keeping it ſtirring, but let it not 
boil 3. when the ſugar candies about them, take it 


a "Uhr; fire; & APPL it on a plate, ane. ſet it by ll x it 1 
co 


To make 5; yrup of any Flowers; | Sr 
01 1 your flowers, and take their were i in 
ſugar; them take a gallipot, and put a row of 
flowers and a ſtrowing of ſugar, till the pot is full; 
then put in two or three ſpoonfuls of the ſame- ſyrup | 
or ſtill'd water; tie a cloth on the top of the pot, 
put a tile on that, ſet your gallipot in a kette of 
water over a gentle fire, and let it infuſe till the 3 
ſtrength is out of the flowers; - which will be in four + - 
or five hours; then ſtrain it thro? A flannel, and when. 
tis cold bottle it up. s Pol eee 


ee candy any fort of : Brie. a 


A PE R you'have preferve 7 fat = 
: them luden into warm water, to take 
the ſyrup; then ſid on them double refin d ſugar 
till they look” White; then ſet them on a ſieve In a2 
warm Gn, taking chem out to turn two or three 
tines; let them not be cold till they be dry, and, 
| ny will look clear as diamonds ; ſo keep them dry? 
T4 : Another 


1 way 170 preſerve Ora es. 
AK E right Seville oranges, the thickeſt rind 
you can get, lay them in water, changing the 

water twice a day for two days, then ub them well 
with ſalt, waſh them well afterwards, and put 
them in water, changing the water twice a day for 
two days more; then put them in a large pot of wa- 
ter. to boil, having another pot of boiling water rea- 
dy to throw them into, as the. other grows bitter; 
change them often till they are tender; then take 
them up in a linnen cloth, and a woollen over it, to 


keep them hot; take out one at a time, and make 


z httle hole at the top, and pick out the ſeeds,” but 
do not break the meat; pare them as thin as you 
can with a ſharp pe — take to a pound of oran- 


wo before they . a pound of double ref d 


and a pint of fair water, boil it and ſkim it, 


E let it vs ready when you pare them, to throw 


them into; when they are all pared, ſet them on 


the fire, cover them cloſe, | and keep; them boiling 
3 faſt as they can, boil, tül they look clear; then 


take them up into a deep gallipot, with the holes 
upward, fill them with ſyrup, and; when they are 
Amoſt cold, ra the reſt of the ſyrup over them 


let them ſtand a fortnight or three weeks in that ſy- 


rup 3; then t make a jelly of pippins, and when it is al- 


moſt . take your oranges out of the-gallipot, | 


4. 


hut do not break them; then tai 
| {crape, them, and put them on your gooſeberries, put- | 


pour all. che ſyrup out of them, — e 
Jelly, and let chem have-a, boih or two; then put 
them into your glaſſes, and when they: are oy cold 
Gill 75 with Fly; 3 the e day 2 5 K them. 


14 KE 1 ropſeoe gookehn a apd hb 
AS LE te them a-croſs | _—_— = 5 half 
way gong picking out the ſeeds clean with a bodKin, 


es the feat of dee oa in the cut o 2 9 
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ſo till your thorn is full then put them into a new 
ipkin with a cloſe lead, cover them with water, and, 


Pl 
jet them ſtand ſcalding till they are green; then take 
them up, and. lay them upon 2 ſieve to dtain from 


the water, be ſure they not boil in the greening; for 
if they have but one walm they are ſpoiled ; and while 
they are Seu make a ſyrup fer them. Take 
whole green gooſeberries and boil them in water till 
they — then ſtrain the water thro? a ſieve, 
and weigh your hops, and to a pound of hops put a 
pound and half of double-refined ſugar; put the ſugar 
and hops into the liquor, and boil them, open till they 
are cleat and green, then take them vp 3 — 
upon pye· plates, and boil your ſyrup longer; lay 
your hops in a pretty deep gallipot, and when. 


ſyrup is cold pour it on tham; er . With . 


per, and keep 1 them in a ftove. * 


7˙ preſerve Goofeberries whole without ö 


f# 1 2 1 „ 


AK E the large 3 
1 Peck off the black epe;-but beg che talk, then 
ſet them over the fire in a pot of water to ſcald, cover 


them very cloſe, and let —— ſcald. but not boil or 
break, and when they: are tender take them up into 
cold water; then take 7 and half of double- 


refin'd ſugar to a pound of clarify the 
ſugar with water, a pint to a 


into your; preſerving- put 

ſet them oni a n and let them es bog 
not too faſt, leſt they break: when they ae beil'd; 
and v0u the eſugar has: enter d chem, 
take them oßß, »<bver therm with white paper, and 


for them y till the next dry; then take them ot 
of the rug and bold che fyrap till io begites" 88 8 


ropy, ſkim it, and put it to them 
Wenn and let them 


i 
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pound of ſugar: 
when the ſyrup is cold, Wer 
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218 Touſewife. 
till you perceive'the ſyrup will rope; then take them 


off, and ſer them by till they are cold, covering them 
with paper; then boil ſome gooſeberries in fair wa- 
ter, and when the liquor is ſtrong enough ſtrain it 
out, let it ſtand to ſettle, and to every pint take a 
pound of double refin d ſugar, make a jelly of it, 

and put the gooſeberries in glaſſes; when they are 
cold cover —— with the jelly; the next day paper 

them; wet, and then half. d ry the paper that goes 
in the inſide, it cloſes down beter and then Put 
on the other papers, nnd put them in your: ſtove. 12 


To make 1 of red Roſes, or any 
ee gel wy won Flowers. 0 OELe. 


% wo © Eg 


into a ſieve and ſift them to 2 2 out the ſeeds ; "then 
weigh. them; and to every Pound of flowers. take 
two pounds and a half of Joak-fugar ; beat the flow- 
ers pretty fine in a ſtone mortar, then by degrees put 
the ſugar to them, and beat it very well till it is well 
incorporated together ; then put it into gallipots, and 
tie it over with mn WK any. over "that FR 5 it wil 
AP it "wu 8 0 i 


TT \ A. K ee Sed of double: 
refin'd ſugar beaten fine, boil and ſkim it, 
and put into it a pound of the largeſt: and cleareſt 
pared, cut in halves, and cored; let them 

il, cover'd- with a continual froth; till they be as 
fender and clear as you would have them; 1 wa 
in the juice of two lemons, and a little peel cut ike 
- threads; let them have five or ſix walms after the 
jemon is: in, then put them ina China difti or ſalver 
ſerve denn; they ſhould be done tuo hours 
uſedege mel 9: 1 10 us n iat 59 
HIT; asl i: dogg 12 79 Bun 9312 445798 2 a0 4 
Ih: 


Comp. 2 N 
7 dry Plumbe or Apricocls. 


AK E Nas plumbs or -apricocks and weigh 
1 chem, and to every pound of fruit Allow a 
Fa of dovble-refin'd ſugar; then ſcald your 
1 tone chem, and take off the ſkins, lay- 
your plumbs on a dry cloth; then Juſt wet your 
Was ſet it over the fre, and keep it ſtirring all 
one way-till- it boils. to ſugar again; take that ſu- 
gar, / laying ſome in the bottom of your preſervings 
pan, and your plumbs on it; ſtrew the reſt of the 
ſugar on the plumbs, and ler it ſtand till it is melt- 
ed 3 then heat it ſcalding hot twice a- day, but 
let it not boil; ; when. the ſyrup is very thick, and 
candies about the pan, then take them out of the 
ſyrup, lay them on glaſſes to dry, and keep them 
continually. warm, ſifting a little ſugar over them 
till they are almoſt dry; wet the ſtones in the 
ſyrup, and dry them with ſugar, and put them at 
one end of FS: plumb, and when they are e 
dry, keep them in boxes, with papers b deen 
To male Sugar of Na. 


'L IP off all the whites from the, red cole-bads, 

and dry the red in the ſun; to an, ounce of that 

Nog powder'd, you muſt have one pound of loaf- 
ſugar; wet the ſogat in groſe: water (but if in the 
ſcaſon, juice of roſes) boil it to a candy: height; then 
put in Four: powder. of ;raſes; and the juice of a le- 

mon; mix it well together; then pour it on a pye- 


Ke, and cut it into rh or what Wann 2 88 
pleaſe. 112 5 30 | 


4 


0 2 preſerve final Cucumbers green. . 

AKE ſmall cucymbers, boil them, but not very 

tender; when you take them out of the wa- 
ter, ag a hole thro? every one with a large needle; 
1 pare and weigh them, and to every pound al- 1 
low a pound of — into ſyrup, with 1 
e water to SV 1 pound Shel ga 5: 1 | 


aa 
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of lemon as will make it into a ſtiff paſte; ſet it on 


"_ Fry Guan; Art then 


Tet them boil, keeping chem cloſe eover'd;;-rhen pur 


them 455 and for three onfour 2 ther «lite 
every day z put into the ſyrup-the peel of a freſh 
lemon; — py a freſh ſyrup. with . = 
ſugar, ** ve three quarters of a pound to 
a pound of cucumbers, and a quarter of a pint of 


p14 contig zhe juice of e denen, and a little amber- 


greaſe bad iat een Tar uſes 1 EI | 


when cold. - {x ri 
! 


To teferws Mulberries 8 : 


Ex ſome” mulberries over the fire in a Kell, 
and draw from them a pint of juice, when it is 


Mnined then take three pounds of fog 1 beaten 


very fine, wet the ſugar with the pint of Juice; boil 
up yo your ſugar and ſkim it, and put in two pounds 
ripe mulberfies, letting them ſtand in the fyrup 


till they are thoroughly warm; then ſet them on the 


fire, and let them boil very gently ; do them but 
half enough; ſo put them by in the ſyrup till next 


day; then boil them genty again, and when the 


ſyrup is pretty thick, and will ſtand in a round drop 


When it is cold, they are enough ; fk all ons 


Wen oe TE eie Fl melee e e 


5 


into a very fine powdery and both fifted; to 
4 pound of ſugar an ounee of red roſes z they muſt 
be mixed together, and then wet with as much juice 


a ſlow fire in a ſilver porringer, and id it well. and 
uhen it is ſcalding hot quite through, take it off 


and drop it on. Tabs att ſet ee fire, the 
dert day. they w 


came off, dane, 
e 5 Y 13 To candy: 8 | 

Ather our flowers when'dry, cep es - 
1 7 as far as the cotout'is _ according to your | 
2 5 N Anf, 


e Compleat Houſewife. 
quantiy, take of double-refined ſugar, 3 wet it 
with fair water, an boil it to a candy: height; then 
put in your flowers, of what fort you Fre prim- 
roſes, violets, cowſlips, or borage with a ſpoon 5 
take them out as quick as you can, with as little of 
the ſyrup. as may be, and lay them in a diſh over a 
gentle fire, and with a Fake ſpread them, that the 
— may run from them; then change them upon 
another warm diſh, and when they are dry from the 
ſyrup, have ready ſome double-refin'd ſugar beam 
and ſifted, and . ftrew ſome. on your flowers; then 
take the flowers in your hands, and rub them cent] | 
in the hollow of your hand, and that will c 

leaves, a ſtander y ſtre wing more ſugar into your 
hand as you ſee convenient; ſo do till they are tho- 
roughly open'd and dry; then put your flowers into 
a dry ſieve, and ſift all the ſugar clean from them; 
they muſt be kept in a dry — toſemary flowers 
muſt be put whole into your ſyrup; young mint- 
leaves you muſt open with your fingers, but al 

dloſſoms rub with your hand as directed. 

70 make Cakes of Flowers. 


Po double:refin'd ſugar candy-high, and then 
| ſtrew in your flowers, and let them bail once 
up, then with on ur hand lightly ſtrew in a little 
double. refin d ſugar ſifted, and then as quick as may 
be put it into % little pans, made of card, and 
prick'd full of holes at bottom; you muſt ſet the 
ans on a pillow, or cuſhion. when they. are old. 
7e make Meme Cakes. 


AKE one pound of double-refin'd ſugar ſiſted, 
| mix it with the whites of three or four 5 

well eat into this drop as much chymical o 
nomad as you pleaſe, fo drop them on paper; 
you. may have ſome white and fome marble, with 
ſpecks of colours with the point of a pin ; keep your 


mm ſeyerally in litle 9 der red, take a 


cram 
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dram of cochineal, a little cream of tartar, as much 
of allum, tie them up ſeverally in little bits of fine 
cloth, and put them to ſteep in one glaſs of water 
two or three hours: when you'uſe the colour, preſs 
the bags in the water, and mix ſome of it with a lit- 
tle of the white of egg and ſugar. Saffron colours 
yellow, and muſt be tied in a cloth, as the red, and 
put in water. Power- blue mix d with the ſaffron- 
water, makes a green: for blue, mix ſome dry 
poder · blue with ſome water. 

e To candy Orange. Flowers. _ 
ARK E orange-flowers that are ſtiff and freſh 
1 - pick'd, boil. them in a good quantity of 
ſpring-water in a preſerving-panz; when they are 
tender, take them out, drain them in a ſieve, and 
lay them between two napkins till they be very dry ; 
take the weight of your flowers in double-refined 
ſugar, if you have a pound, take half a pint of 
water and boil with the ſugar, till it will ſtand-in a 
drop, then take it off the fire, and when it is almoſt 
cold put it to the flowers, which muſt be in a ſilver 
' baſon ; ſhake them very well together, and ſet them 
in a ſtove, or in the ſun, and as they begin to candy, 
take them out, and put them on glaſſes to dry, 

Keeping them turning till they are dry, 
FAKE: the juice of red and white raſpberries and 
I codlin jelly; to a pint and half, two pounds 
of double-refined ſugar ; boil it, and ſcum, and then 
put in three quarters of a pound. of large pick d 
raſpberries; let them boil very faſt, till they jelly 
and are clear; don't take them off the fire, that will 
make them hard; a quarter of an hour will do them 
when they begin to boil; then put your raſpberries 
in the glaſs firſt, and ſtrain the ſeeds from the jelly, 
and * to them 3 and when they begin to cool, 
ſtir them gently, that they may not all lie on the 
. 


* 
- 
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top of the glaſs; and when cold, lay papers cloſe on 
them; firſt wet the papers, and dry them in a cloth. 

© To make a firong Apple-Felly. 
FS T your water boil in the pan you make it in, 
IL and when the apples are par d and quarter'd, 
put them into your boiling water; let there be no 
more water than will juſt cover them, and let it boil | 
as faſt as poſſible ; and when the apples are all to 
pieces, put in about a quart of water more, and let 
it boil half an hour longer, then run it thro? a jelly- 
bag, and uſe it as occaſion for any ſort of ſweet- 
meat; in the ſummer codlins are beſt, in the winter 
golden-runnets or winter- pipp ins. 

Jo preſerve Raſpberries whole. + 
FF\AKE the full weight of your raſpberries in 

_ double-refin'd ſugar, beaten and ſifted ; lay 
your raſpberries ſingle in the bottom of your pre- 
ſerving· pan, and put all your ſugar over them; ſet 
them on a ſlow fire, till there is ſome ſyrup in the 
bottom of the pan; then ſet them on a quick fire, + 
tilt all the ſugar be thoroughly melted; give them 
two or three walms, ſcum them, take them up, and 

put ; —88 3 

Tuo make Bisket. © 

AKE the whites of four eggs, the yolks of ten, 

beat them a quarter of an hour with four 
ſpoonfuls of orange-flower-water; add to it one 
pound of loaf-ſugar beaten and ſiſted; then beat 
them together an hour longer; then ftir in half a 
pound of dry flour, and the peel of a lemon grated; 
mix it well together, then butter the pans and fill 
them, ſearce ſome ſugar over them as you put them 
into the oven; when they are riſen in the oven, 
take them out and lay them on a clean cloth; and 
when the oven is pretty cool, put them in again on 
ſieves, and let them ſtand till they are dry, and will 
map in breaking 3998 R746 268 


* 
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KE a pound of chocolate finely grated, a 
a pound and half of the beſt bane! finely ſift- 
ed; then ſoak. gum-dragant in orange-flower-water, 
and work them into what form you pleaſe; the 
paſte muſt be ſtiff; dry them in a ſtove. : 


To make Lemon Puffs, 

AKE a pound and a quarter of doable-refin'd 
ſugar beaten and fifted, and grate the rinds of 
two lemons, and mix well with the ſugar; then 
'beat the whites of three new-laid eggs very well, 
and mix it well with your ſugar and lemon-peel ; 

beat them together an hour and a quarter, then make 
it up in what form you pleaſe; be quick to ſet them 


nn a moderate oven; don't take them of the 2 


till cold. 
25 preſerve Oranges whole: 


2 FA beſt and largeſt Seville oranges, water 
hem three days, ſhifting them twice a- day, 
tolling them in a copper with a great deal of water 
till ny are tender; they muſt be tied in a cloth and 
kept under water, the water muſt. boil before you 
pur them in; then take to every pound of orange, 
a pound and half of double-refin'd ſugar, beaten and 
ſifted ; then have in readineſs apple-water made of 
John- apples; take to every pint of that water a 
pound of ſugar; then take a third part of the ſugar 
and put to the water; boil it a while, and ſer it by 
to 1 then cut a little hole in the bottom of your 
orange, pick out all the ſeeds, and fill them up with 
what ſugar is left; prick your oranges all over with 
a bodkin, then put them into your ſyrup, boil- 
ing them ſo faſt that the ſyrup may cover them, then 
put in your ſugar that is left: when the ſyrup will 
jelly, and the oranges look clear, they are enough; 


then glaſs them 5 the holes 9 _ me 
the ſyrup _ them. 7 


at —— 1 in hot water, and throw 
them into cold; then take their weight in dou- 
ble-refin'd ſugar finely ſearced; beat them Wer ber 

untill they come to a paſte make them up into 
| little loaves, and ice them over with ſome white 
egg and ſugar; 'bake them on paper; if you pleat 
you may throw your e a into orange. Mower 


Water rar ks water. 
77 make „ Le Bak ee 


AKE ſix yellow rinds well beat, 2 a 
pound of double-refin*d ſugar, and whites of 


ä — eggs, till come to a paſte; lay them on dere, 
Papers ſo bake them on tins. 


T make Orange- Chi, ps cri . 


Pd your oranges very thin, leaving as little 
bite on the peel as poſſible ;- throw the rinds 
into fair water as you pare them off, then boil them 


therein very faſt till they are tender, till filling up | 


the pan with boiling water as it waſtes away; then 
make a thin ſyrup with part of the water they were 


boil'd in, and put the rinds therein, and juſt let em 


boil ; then take them off, and let them lie in the 


ſyrup three or four days; then boil them again, till 


you find the ſyrup begins to draw between your 


fingers; then take them off from the fire, and let 


them drain through a colander; take out but a few 
at a time, 5 if they cool too faſt, it will be 
an to get the ſyrup from them, which muſk be 

done by 12 very piece of peel thro? your fin- 
gers, and laying them fingle on a ſieve, with the 
rind uppermoſt ; the ſieves; may be ſet in a ſtove, v 
before the fare hut in ſummer the ſun is hot enoug 


to diy them three pounds of ſugar will n ſyrup 


ware * twenty 5 
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To make Syrup of Orange- Peel. 


| 7 every pint of the water in which the orange- 
2 were ſtcep'd put a pound of ſugar, boil 


it, hen it has boiled a little ſqueeze in ſome 
Juice of lemon, making it more or leſs ſharp to 
your taſte; filter the lemon juice thro? cap · paper; 
as it boils ſkim it clear; when boiled enough to 
keep, take it off the fire, and when cold bottle it; ; 
when your orange-peels are dried on one ſide, turn 
the other, and do fo till they are criſp ; bruſh the 
ſugar from them, then take a cloth dipt in warm 
water and wipe off all that remains of ſugar on the 
rind; fide ; then * them on the ſieve again, and in 
an bolir they will -be "op FRO: to. pur into Jour 
boxes to keep. 


To make Orange 12 armalade. 


AKE a pound of the beſt Seville oranges, pare 
off all the yellow rind very thin, quarter the 
E.. put them in water, cover them down cloſe, 
and fhifc the water ſx or ſeven times as it boils, to 
take the bitterneſs out, and that they may look clear 
and be tender ; then take them out, dry them in a 
cloth, take out all the ſtrings, and cut them thin as 
pallets ; then take a, pound of double-refin*d ſugar 
| beaten, and boil it with a little water to a candy- 
height ; ſkim it clean and pur in your peels, let them 
boil near half an hour; have in readineſs your 
orange-meat all pick*d from the ſkins. and ſeeds, and 
the juice of two large lemons, and put it into the 
peels, boiling all together a quarter of an hour yo 
. ſo * it up, and paper it hen a N 


To make Oran ge- Cales. 


Car. your oranges, pick out all their meat "2 
uice free from the ſtrings: and ſeeds, and ſet 
| ieby; then boil it, and ſnift the water till your 
Peels are tender; dry them in a cloth, mince. — 


4 


** 
* 


e een 
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mall, and put them to the j juice; to a pound of 
that weigh a pound and a half of double · refin d 
ſugar; bm your lumps: of ſugar in water, and boil 
it to a candy-height ; take it off the fire, and put in 
your juice and peel. ſtir it well, and when it is al- 
moſt cold put it in a baſon, and ſet it in a ſtove : 
then lay it tin on earthen plates to dry, and as ix 
candies faſhion it with your knife; and as they dry 


lay them on glaſs; when your Plate is empty, BE 
more out of your baſon. p 


>To: anode: ee e,, 
Pr, \RATE off the yellow-rind'of your lemon, 
I and ſqueeze your juice to that peel; take two 
apples to every lemon, pare and core them, and 
boil them clear, then put them to your lemon; to a - 


G of this put two pounds of re ond ſu⸗ 
Ar order it as the 1 


To candy Orange. Abweys: Park 
AK E att -flowers' that are ſtiff and freſh, 
- boil them in a good quantity of ſpririg-water 
i a preſervingapah, : and when they are tender take 
them up, drain them through a fieve, and dry 
them between napkins every day; take their weight 
in double-refin'd ſugar, and to a pound put half a 
pint of water, boil it till it ſtands in a thick drop, 
and when it is almoſt cold put it to your flowers in 
à ſilver or Cbina baſon; ſhake them well together, 

and ſet them in a ſtove, or in the ſun, and when 
they begin to candy take them out, and lay them on 


glaſſes to dry; ſift ſugar on them, and turn 
every day. rill "they are criſp. TL 


To make clear Candy. . 

AAKE ſix ounces of water, and four ounces of 

fine ſugar'ſearced, ſet it on a ſlow fire to melt 

. ſtirring, let it boil till it comes to a 

candy; then have ready your peel or fruit ſcalded 

| hot in the ruf they were "ey in, drain them * 
Qz bs. 
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well from it, and put them into your candy, which 
ou muſt rub on the ſides of your baſon with the 
ack of your fpoon till you ſee the candy pretty 
white ; take our the fruit with a fork, touch it not 
with your fingers; if right, the candy will ſhine on 
your fruit, and dry in three or four hours in an in- 
be 2pavemg hot ſtove ; lay your fruit on ſieves. 


To keep Fruit in Syrup to candy. 


F you candy orange or lemon-peels, you muſt 
* rub ns N then peel K. faſhion 
you pleaſe, and keep them in water two days, then 

| boil them tender. fhifting the water you boil them 
in two or three times; you muſt. have a ſyrup rea- 
dy, a pint of water to a pound of ſugar, ſcald your 
peels in it till they look char. Fruit is done the ſame 
way; but not boil'd till you put them in your ſyrup; 
you muſt heat your ſyrup once a week, taking out 
your fruit, and pot them in again while the 9 is 

woke the ſyrup will keep all the year. 


„ 


o dry Apricocks like Prunelli . 
Mk E a N apricocks, being eut in * 
or quarters, let them boil, till chey be very 
tender in a thin ſyrup ; let them ſtand a day or two 
in the ſtove; then take them out of the ſyrup, and 
lay them drying till they be as dty as prunelle's, 
then box them; you may make your ſyrup red with 
ide juice of red ee if; you q pleaſe you. = 
Yue them. 1 Ne u 9 | 

To ſerve green Outtmbere. 5 
\AK 11 rub them clean, and gern 
them in hot. water; then take War weight in 
double-refin'd ſuę boil it to 2 chile ſyrup with a 
quarter of a pint 7 fpring-water. to every pound of 
fugar, then put in your cucumbers/ and ſet them 
over the fire, but not to boil faſt; {o.840'rwe or three 
days ; the laſt day boil them till they: ary Gender ANC 
og att. po 5 7 
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EL make clear Cakes of Gogſaberries. 


\AKE your white Dutch goaſeberries when thee 
are thorough ripe, break them with your fi 


gers, and ſqueeze out all the pulp into a fine piece 5 


cCambrick or thick, muſlin, to run thro? clear ; then 
weigh the juice and ſugar one againſt the other; 
then boil the juice a little while ; then put in your 
ſugar and let it diffalye, but not boil ; ſkim it and 
put it into glaſſes, and ſtove it in a warm ſtoyve. 


Anotber way. to male Qrange- Mar- | . 
, malade. 


ASP your oranges, cut out all the meat, boil 
the rinds very tender, and cut them very fine ; 
cen take three pounds of double-refin'd Mt and 
a pint of water, boil it and fkim ir, and then pur in 
a pound of rind 3 boil very faſt till the ſugat is very 
thick, then put in the meat of your oranges, / 
ſeeds and ſking being pick d out, and a pint ef yery 
ſtrong pippin· jelly boil all together very faſt half 
an hour, then put it in flat bots or Als > hen is 


cold ed 4D) 5 * nets ry 


To preſerve err. 
GG ATHER your cherries of à bright d, mol - 
too ripe, weigh them, and to every pound of 
cherries put three quarters of à pound of double: re- 
find ſugar beaten fine; ſtone 5 1 par 
ſugar on them as you ſtone chem to keep their 
colour, wet your ſugar with fair” water, near half a 
pint, and bail and fkim it, then put in three fall 
ſpoonfuls of the zoice of currants that was infuſe 
with a little Sve it another bail, and ſkim, 
and put in yaur cherries boil: them till. they are 
der, then paur them into a Ching baſon 3 Cover thech 
with W and fer them by twenty ſour hours ; then 
em in your preſerxing:pan and bo them tl 
ey look clear; pur them in yout: glaG:cleas from: 
- ann aud put the Kr 2. them Brain d ther 
3 
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tender; weigh them, and take their weig 
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ZEFORE the ſtones are hard, vet them 971 lay 
them in a coarſe cloth, and put to them two 


bo three handfuls of ſalt, rubbing them till the rough- 
neſs is off; then put chem in ſcalding water, and 


ſet them over the fire till almoſt boiled; then ſet 
them off till almoſt cold; do this two or three times; 
after this let them be cloſe cover'd, and when they 
look green, let them boil till they — 2 to be 
t in dou- 
ble-refin'd ſugar, to a pound of ſugar half a pint of 
water; make the ſyrup, and when almuſt cold put 


in your apricocks, boil them well till clear; warm 


che ſyrup two or three times till thick, or — them 


in cold jelly, or dry them as you uſe them. 1 eek 


Jo preſerve Apricocks that are ri 


—.— your apricocks about half ripe, bs; 
fore they look too yellow ; weigh them, and 

ery pound put three quarters of a pound of 
Schlee d ſugar finely beaten and ſifted; then 
pare them, and cut them in the parting to take out 


the ſtone; then make a fine yrup of the ſugar, 
keeping a little put to ſtrew on them * whilſt they are 


bailing ; aud after they are boiled a little, take them 
out of the pan and put them in a baſon; cover them 
cloſe. with paper, _—_ let them ſand twenty-four 


hours; be careful not to break them in taking them 


out; the next day boil them up, for good; put them 


in your e with care z ſtrain out r © oper 
an 8 muſlin. 


To 6's Orange Chips. * 


JAR E your! r. es, and ſoak the poelings i in 
water two days, ſhifting the water twice; but 
H you love them ky Bo ſoak them not; tie your 
peels up in a cloth, and when your water boils put 
them in, and let them boil till they are tender; then 


* double · refin d ſugar will do, break it 
| B * ſmall, 
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bel, wet it with a little water, and let it boil till 
it is near candy-high ; then cut your peels of what 


lengths you pleaſe, and put them into the ſyrup ; 
ſet them on the fire, and let them heat well through: 


then let them ſtand a while; heat them twice a day, 


but not boil ; let them be ſo done till they begin to 
candy, then take them out and put them on plates 
to dry, and when are dry keep them near the fire. 


Jo candy Orange- Flowers. 


F. RST pick your orange: flowers, and boil 
them quick in fair-water till they are very ten- 


der; then drain them thro' a hair ſieve very clean 


from the water; to a pound of double. refinꝰd ſu- 
gar take half a pint of fair water, and as much 
orange. flower. water, and boil it up to a thick ſy- 
rup; then put it out into broad flat glaſſes, and let 


the ſyrup ſtand in the glaſſes about an inch thick; 


when it is near cold, drop in your flowers, as many 


as you think convenient, and ſet your glaſſes in a 


ſtove with a moderate heat, for * ſlower. the 


candy, the finer the rock will be; when you ſee it 
is well candied top and bottom, and that it glitters, 


break the candy at top in as great flakes as you can, 
and lay the biggeſt piece at the bottom on glaſs- 
plates, and pick out the reſt, piling it up with the 
flowers to what fize you pleaſe; z after that | it will oy 
ſently be dry in a ſtove. ES 


To ſcald Fruit for preſent Ge. | 


) U your fruit into boiling water, as much as 
vill almoſt cover them, ſet them over a flow 


fire, keep it in a ſcald till render, turning the fruit 


where the water does not cover; when tender, lay 


paper cloſe on it, let it ſtand till cold; to a pound ; 
of fruit put half a pound of ſugar z let it boil, but 
not faſt,” till it looks clear; all fruit are done whole but 
Pippins, and they in * with orange or lemon 
24 | Peel. 
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and juice of lemon; cut your peel v e 
Eten and ſtrew them on 5 : 


To make Marmalade of Apricocks. 


8 ATH E R your apricocks juſt turn'd from ths | 


green, of a very pale yellow, pare them thin 
and weigh them, three quarters of a pound of double- 
refin'd ſugar to a pound of apricocks ; then cut 
them in halves, take out the ſtones, and flice them 


thin; beat your . and par it in your preſerving 
and three or four 


an with your ſlic'd apricocks | 
dnfuls of water; | boil and frim them, and when 


they are tender put them in glaſſes. W 


2 1 
7 1 


Zo make a Gogſeberry. Gn 8 
AT H E R your gooſeberries full ripe, but 
green, top and tail them, and . them, a 


po of fruit to three quarters of a und of dou- 


le · refined ſugar, and a pint. q water 3 hal 
them till 5 and tender, then put it in pots. 


'To keep Orange-Flowers in Syrup. 


boilng on the fire, and ſqueeze into it the] juice 


| P ICK off the leaves, and throw them in water 
, 


wo or three lemons ; let them boil half a quarter 


of an hour, and'then date them into cold water; 
then lay them on. cloths to drain well; then beat and 


ſift ſome double-refin'd ſugar, lay ſome on the bot- 
tom of a gallipot, and then a layer of flowers, and 


then more ſugar, till all is in; when the ſugar melts 


put in more, till there is a pretty deal of ſyrup, fo 


paper them up for uſe 3 you may put them | in (Fly 


or what you pleaſe. ' 


To make white Quince M as pop 
I CAL P your quinces tender; take off wette, 
and pulp them from the core very. fine, 
every pound of quince haye a and a half of 

double-refin'd ſugar in lumps, and ball, a a ol 


. dg an ſugar, in dhe we 6d ane 
3 18 im 


OE | 


eee C o ET SOE T bet k 


De — Hoyſenifes 


nin cl it is a. chick ſyrup 5 then. put 1222 


quince, boil and ſkim it on a quick fi a weren of 
an aden ſo put it in Four pots, n 4 
To nabe red Quince Mor ible Wh 


: rings and cores an 

and ſtrain out the juice ;. to every pound of quince 
take ten or twelve ſpoonfuls of that juice, and thre 
quarters of a pound of Ioaf- ſugar; put all into yqur 
1 pan, cover it cloſe, and let it ſtew over 

ntle Rte two hours; when it is of an arange-re 5 

wif and boil it up as faft as you can; when © 
a a good colour, break it as you like it; give i it a 5 
and BF it. up. 


7⁵ preſerve ORE a ripe: - 
A H E R your apricocks of a fine 155 
but not too ripe; weigh them, and to 
pound of apricocks put a pound of double- refinꝰd ſu- 
gar beaten and ſifted; ſtone and pare your apricocks; 
as you pate them put them into the pan you do them 
in, with ſugar ſtre w' d over and under them; let them 
not touch one another, but put ſugar between ; co- 
ver them up and let chem lis till the next day, then 
ſtir them — 4 till the fugar is melted; then put 
them on a quick fire and let them boil half an hour, 
ſkimming, exceeding woll all the while then take it 
off and co cover it ll * is uite cold, or till the next 
18 enough fo put it 10 pots. 


J%%%ͤ Vb ee ood 
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2 Preſervs green Apricocks. 1&8 TY 
123 AA K E green apricocks, Aha che wide La 
4: Hue, ar hea the tone is hard, put them 
on the fire in cold water chree or four. ours. .C 
them .dloſe,. but. firſt take e e | 
ain d * chen pare the dip your 


ARE. and core 7 of quince, beat the par 
ſome of your worſt quinces, 


ming it . well = 


ond I ao AIC — m bc a Ire 4 
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ſugar in water, "REY boil the water and ſugar very 


well; then put in your apricocks, and let them 


boil till they begin to open; then take out the ſtone, 
and cloſe it up again, and put them in the ſyrup, and 
let them boul till they are enough, ſkimming all 41 
NN then put them in . 


: To preſerve the great white Plumb. 


Wing a pound of plumbs take three-quarters of a 

und of double-refin'd ſugar in lumps; dip 

Jour. ugar in water, and boil and ſkim very well; 
= your plumbs down the ſeam, and put them into 
the ſyrup with the lit downward ; let them ſtew 
over the fire a quarter of an hour; ſkim very well 
and take them off; and when cold turn them, and 
cover them up, and turn them in che ſyrup, every 
N 1550 two or three times a . 1280 ve . ; mg 


put them in pots. 


— 


To make Fell ly of e Tg 


\T R IP your currants, put them in a jug, and 
infuſe in water ; ſtrain out the juice upon fugar ; 


— 


Fireeten to your taſte, boil it a great while till it 


jellies, ſkimming all the while, _ _ Put it it in 
185 ref | 


2⁰ make Apricock cf. 
Pp AR E your apricocks, and partt them in the nld- 
ways pretty thin; as you cut them ſtrew a very little 


dle; take out the None, and cut them croſs- 


ſugar over them beaten and ſifted, \ then ſet them on 
the fire, and let them ſtew genely a quarter of an 


hour; then take them off, cover them up, an and ſet 

them by till the next day; then ſet them on the fire 

as long as before; take them out one by one and 
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chem often; when dry put them in boxes. 


AKE of orrice-roots, ſweet calamus, cy= 
1 preſs. roots, of dried lemon- peel, and dried 
orange- peel; of each a pound; a peck of dried 
roſes; make all theſe into a groſs, powder; cori- 
ander-ſeed four ounces, nutmegs an ounce and a 
half, an ounce of cloves; make all theſe into fine 
powder and mix with the other; add muſk and 


over them; dry them in the ſun or cool oven, turn 


ambergreaſe ; then take four large handſuls of laven- 


der-flowers dried and rubb'd ; of fweet-marjoram, 
orange-leaves, and young walnut-leaves, ' of each a 
handful, all dried and rubb'd.; mix all together, 
with ſome bits of cotton perfum*d with eſſences, 


and put it up into filk bags to lay with your 


n. 


To make the burning Perfume, _ 
IAK E a quarter of a pound of damaſk-roſe 
leaves, beat them by themſelves, an ounce of 
orfice-root ſliced very thin and ſteeped in roſe-water, 
beat them well together, and put to it two grains 
of muſk, as much civet, two ounces of Benjamin 
finely powder'd; mix all together, and add a little 

| powder'd ſugar, and make them up in little round 


cakes, and lay them ſingly on papers to dry; ſer 


them in a window where the ſun comes, they will 


try in tao or three days : Make themin Je, © 
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D male Apricock-Wine. 


NAR E three pounds of ſugar and three quarts 
ef water, let them boil-together, and skim it 


well ; then put in ſix pounds of apricocks par'd and 
ſton' d, and let them boil till they are tender; then 
take them up, and when the liquor is cold bottle it 


up; you may if you pleaſe, after you have taken 


out the apricocks, let the liquor have one bail 
with a ſprig of flower d clary in it: The apricocks 
make marmalade, and are deed 

pending. 8 


8 ATH E R your damſins dry, weigh them, 
and bruiſe them with your hand; put them 


Info an earthen ſtein that has a faucet, put a wreath 


of ſtraw before the faucet; to every eight pound 


of fruit a gallon of water; boil the water, skim it, 
and put it to your fruit ſcalding hot; let it ſtand 
two whole days; then draw it off, and put it into 


a veſſel fit for it, and to every gallon of liquor put 


two pounds and a half of fine ſugar; let the veſſel 


be full, and ſtop, it cloſe; the longer it ſtands the 


better; it will Keep a year in the veſſel; bottle it 
out; the ſmall damſin is the beſt: You may put a 
very ſmall lump of double: refin'd ſugar in every 


bottle. „ ages IV 
To make Gooſeberry Wine. 


a pound and a quarter of ſugar, and a quart of 


2 fair 


ood for preſent 


AKE to every four pounds of gooſeberries 


1 


| hate, — 
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fair water z bruiſe the berries, and ſteep them tw 


four hours in the water, ſtitringthem often; then pets | 


the liquor ſrom them, ard put your; ſugar to tha 
iquor ; then put it in a veſſel fit for it, and when 


month: then rack it off into another veſſel, and 
let it ſtand five. or {ix-weeks longer; then bottle ĩt 


out, putting a ſmall lump of ſugar into every bottle 3 


_ cork your bottles well, and at three months end it 


will be fit to drink. In the ſame manner is currant 
and raſpberry-wine made; but cherry- wine differs, 
for the cherries are not to be bruiſed, but ſtoned, 
and put the ſugar and water together, and give it a 
boil and a ſkim, , and then put in your fruit, letting 


it ſtew. with a gentle fire a quarter of an hour; then 


let it run through a ſieve without preſſing, and when 


it is cold put it in a veſſel, and order it as your gooſe- 


berry or currant- wine. The only cherries, for wine 
are, the great · bearers, murrey-cherries, morelloes, 
black Handers, or the John Treduskin cherries. 


Pearl Gogſeberry Wine.” 


ane eee | 
gooſeberries, bruiſe them, and let them 


ſtand aſl night; the next morning preſs or ſqueeze 
them out, and let the liquor ſtand to ſettle ſeven or 


eight hours; then pour off the clear from the ſet- 
ting, and meaſure it as you put it into your veſſel, 


adding to every three pints of liquor a pound 


double. tefimd ſugar; break your ſugar in final 
ſtop ir up, and at three" months end bottle it Pot, 
putting into every bottle a lump of double refined 


vit! 


L Ad haf black, math. or ſchuee chem 
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ifing-glafs, . 


A make Cherry. Brand. 1 
AK E ſix dozen pounds of cherries, half ted 


— — 
| * 2 RT = 


your 


2 38 The Compleat Houſewi _ 
your hands to pieces, and put to them three gallons 
of brandy, 3 them ſtand ſteeping twenty. four 
hours; then put the maſh'd cherries, and liquor a 
little at a time, into a canvas bag, and preſs it as 
long as any juice will run; © ſweeten it to your taſte, 
put it into a veſſel fit for it, let it ſtand a month, 
85 erer it out; you een e e 8 
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: : | 7 5 als Chert , 


Ul 'the ftalks of the chetries, whip wall 
them without breaking the ſtones; then preſs 
Bar yarns K a hair bag, and to every gallon of 
liquor put a pound and half of ſix- penny ſugar; 
the veſſel uff be full, and let it work as long as it 
makes a noiſe in the veſſel; then ſtop it up cloſe for 
a month or ſix weeks; Ihen It 18 fine, draw it into 
bottles, put a Jump of loaf-ſugar into each bottle, 
and if any of them fly, open them all fora moment, 
and cork them well again; it will not be fit to 
drink in leſs than a quarter o of a yr. 


nale Currant- Nine. 
＋ \AK E four gallons of currants, not t too ripe, 


41 and ſtrip them inte an earthen ſtein that has a 
cover to it; then take two gallons and a half of wa- 
ter, and five pounds and a bale of double-refin'd ſu- 


gar; boil the ſugar and water together, ſkun it, and 


Four it boiling hot on the currants, letting it ſtand 
forty- eight hours; then ſtrain it thro' a flannel bag 


into the ſtein again, let ie Hang a en to hid 


and bottle it out. . 
To make frog Mead.” 


I AEK E of ff pring· water what nde you 
pleaſe, make it-more than blood - warm, and 


* 


— 


ie honey in it till it. is ſtrong . to bear an 
egg. 


r . . ĩ 2 TELE 


te can fue. Hou ſewife. 


the breadth of a' ſhilling, theo baitie rage *, 
near — act hung taking off the ſcum as it riſes ? then 
put to about nine or ten gallons, ſeven or eight 
large blades of mace, three nutmegs quartered, twen- 
ty cloves, three or four ſticks of cinnamon, two or 
three roots of ginger, . and a quarter of an ounce of 
Famaica-pepper z put theſe ſpices into the kettle to 
che honey and water, a whole lemon, with a ſprig 
of ſweet · briar, and a ſprig of roſemary; tie the briar 
and roſemary together, and when they have boil'd a 
little while, take them out, and throw them away z 
but let your liquor fland on the ſpice in a clean 
earthen pot, till the next day; then ſtrain it into 4 
veſſel that is fit for it, put the ſpice in a bag, hang 
it in the veſſel, ſtop it, and at three months draw it 
into bottles; be ſure that it is fine when it is 
bottled; | after it is bottled lis weeks, it 1 bit © to 
drink.” 


2 TY faialt ite Mead. 


A K E chree gallons of ſpring water, Wa i 
hot, and diſſolve in it three quarts of H 

and a pound of loaf. ſugar; Jet it boil about half an 
hour, and ſkim it as long as any riſes; then pour it 
out into a'tub, and ſqueeze in the juice of four lemons, 
put in the rinds but of two, twenty cloves, two races 
of ginger, a top of ſweet · briar, and a top of roſe 
mary; let it ſtand in a tub gill it is but blood-warm ; 
then make a brown toaſt, and ſpread ĩt with two or 

three ſpoonfuls of ale- yeaſt; put it into a veſſel fit 


* i ones” or e . W 


— out. 
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F AK E two gallons of ſpring: water and let it 

boil” half an hour; then put into a ſtein-· pot 
two pounds of raiſins ſtoned, two pounds of ſugar, 

n the find of tuo lemons, and the juice ef four r Wen 


Pour : 
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aid anlass. in fifteen or ſixteen days it will be 
— dae * e mne des e 


eG water on the chicks Woke ſtein, YR 
t ſtand: — four or fe days; ſtrain it out 
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FT Nek "oY quarts awe ana 17090 ir in 4 
1 . large bottle, adding to it the juice of five le⸗ 
Mons, the peels of two, And half a nutmeg ; ſtop it 


up and let it fand three days, and add 0 it three 


ins of White wine, a pound and half of ſogar; mix | 


„ ſtrain it twice thro? a flannel, and bottle 1 it ON 
i” lh: witie, and a cordial. W 


rd 27 make Oringe Fins”. 


p. U T twelve pounds of fine ſugar and the whites 
of cgi eggs well beaten - ſix gallons of 
ring- water; le 15 boil an hour, Aiimming it all the 
5 —_— and when it is pretty (cool put in 


8 


the juice and rind of fifty Seuilis oranges, and ſix 


poonfuls ef good. ale- ycaſt, and let it ſtand two 
gays 3; then put it into your veſſel, with two quarts 
of rheniſh · wine, and the juice of twelve lemons; 


you muſt let the juice of lemons and wine, and tw 


pdunds ef,:double-refin'd ſugar, ſtand cloſe cover 


ten or twelve hours befqre yon put it in the veſſel to 
our oranger wine, and ſkim. off the ſeeds / befote 


* 
ad 
8 * 
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5 
«4 


vu put it in : the, lemon · poels muſt be put in with 
the oranges, half the rinds muſt be put into the 
veſſel; it muſt ſtand ten or twelve __ before it is 
= to bottle, r 3 


1 male Birch Wine, DE 


N ee A hole im a birch tree, add put 1 a 
- faucer,-and-it will run two or three days/cogether 


thou hurting ch eee e * = 


FAI! Ü⁰¹-nnn! 


and hi year you may con Aken from: * 
ſame Meſs. put to every the liquor a qvart 
of good honey, and, ſtir it well together; aged 
r 
piece z when it is almoſt co be 
ſo much ale · yeaſt as will make it work. NS ale 
and when the yeaſt begins to ſettle, put it in a runlet 
that will juſt hold it; z io let it ſtand ſix weeks, or 
longer if you pleaſe then battle 1 it, and: in a SIR. 
you may drink it; it will keep a year or two; you. 
may make it with ſugar, two to a gallon, or 
more, if you keep it long: this is admi- 
rably wholeſame as well as pleaſant, an opener of 
obſtructions, good againſt the phthiſic, the ſpleen 
and ſcurvy; a remedy for the ſtone ; it will abate 


heat in a fever or tub, and has been given wi 
v9 ſucceſs. .:; 1; 


7 mak, Segar- Wine, » 


Ol L twenty-ſix quarts of ſpringgar water a quar- 
ter of an hour, and when it is warm 
eneriry Koe pounds of Malaga raiſins pick d, rubb 9. 
and ſhred into it, with half a buſhel of red ſage ſhred; 
and a  portinger of ale-yeaſt; ſtir all well together, 
and let it ſtand in a tub covered warm ſix or ſeven 
days, ſtirring it once a day; then ſtrain it out and 
put it in a runlet; let it work three or four days, 
and ftop it up; when it has ſtood fix or ſeven days 
put in a quart or c of 2 fack, and when it's 
ine bottle it. 3 1 


77 rake Celli in, : 2 
fa: gallons of water put fourteen pounds & 


— it well together, and beat the 
whites. of twenty eggs very well, and mix it with 
the liquor, and make- it boil as faſt" as poſſihle ; 
ſkim it well, and let it continue boiling two hours 
then ſtrain it throꝰ a hair ſieve, and ſet it a cooling 
aud when it is as cold as wort * yo: 
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Sil of yeaſt to it on a toaſt, or in a 
ul qa Io 


nd all nigh ight working 3 then bruiſe 2 a 


ke cowſlps, put them into'your veſſel, Pope 
= upon them, adding fix outices of fyrup 


ferrions 3 cut à türf of graſs” and lay de, 
let it ſtand a fortnight and then bottle it: put your 

into your veſſel before: Lats 187 wine in, 4 ' This 
You may not N 6.2% Tot z By 


4 — pai tithe in an open — 
hours, then ſqueeze out the juice, and to every gallon 


put three pounds of fine ſugar and two quarts of cana- 


ry; put it into a ſtein or veſſel; and when it hath done 
working ftopiitcloſe ; when it is fine bottle it: it muſt 
ſtand — months before you drink it, „ l o. 


To make Raſpberry Wine another avg: 3 
0 UN p your fruit and ſtrain them through A 


| cloth, then boil as much water as Juice of raſp- 
berries, and when it is cold put it to your ſqueezings; 
let it ſtand together five hours, then ftrain it and mix 


it with the juice, adding to every gallon of this 


Tiquor two pounds and a half of fine ſugar ; let it 
tand in an earthen veſſel cloſe cover'd a week, then 
put it in a veſſel fit for it and hg it ang a month, or 
dll it is fine: bottle it off. 0 3 


To make Morella- eherry Win ine.” p 


E T your cherries be very Se pick off the 
ſtalks, and bruiſe your fruit without breaking 
— 3 put them in an open veſſel together; let 
them ſtand twenty-four hours; then preis them, and 
to every gallon put two pounds of fine ſugar ; then 
put it up in your caſk, and when it has done'work- 
ing ſtop it cloſe; let it ſtand three or four months 
3 it will be fit W 
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„ 2 * 
d — \ . 
* t - 
; L © 6 * — 
— 0 * 


- 1 * 
5 2 ; ? x 4 1 8 
4 „ E bo ö * q NY 1 8 
1 , q ” : - . - 
0 u E W E. 
£ * 
1 Fi . 
: - 3 + N 0 — 2 
4 1 * % 
S a4 p 0 . p 


Zo male Quince i ine. | 
A A'K E your quinces when they are-thorought 


1 ripe, wipe off the fur very clean; then take 

out the cores, bruiſe them as you do apples for cyder, 
and preſs them, adding to every gallon of juice two 
pounds and à half of fine ſugar 7 Ar it together till 
tis diſſolved:; then put it in your caſk, and When it 

March before you bottle it. You may keep it tw w) 


Another, fort of Raſpberry- Mine. 

17 E four gallons of raſpberries, and put them 

in an earthen pot; then take four gallons f 
water, boil it two hours, let it ſtand till tis blood- 
warm put it to- the raſpberries, and ſtir chem well 
together; let it ſtand twelve hours; then ſtram it 
off, and to every gallon of liquor put three pounds 
of loaf-ſugar, ſet it over a clear fire, and let it oil 
till all the ſcum is taken off; when it is cold, put it 
into bottles, and open the corks every day for a fort- 


3 


night, and then ſtop them cloſe... 
D male Lemon- Wine. 
AKE fix large lemons, pare off the rind, 
cut them, and ſqueeze. out the juice; ſteep 
the rind in the juice, and put to it a quart 
brandy; let it ſtand in an earthen pot cloſe ſtopt 
taree days; then ſqueeze ſix more, and mix with two 
quarts of ſpring-water, and as much ſugar as will 
ſweeten the Whoſe; boil the water, lemons, and ſu- 
gar together, letting it ſtand till it is cool; then adc 
a quart of 'white-wine, and the other lemon and ban 
dy, and mit them together, and run it thro 4 flag > 
nel bag into ſome veſſel; let it ſtand chreg months 
and bottle it cr; cock yonf bote very” rl, 
s id keep it cool; it wilt be fit tp Sint in a nk 
: ps ; " "9 
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Je male | 


AAk E +wenty-five.p . ralſins; 
A; tub them and ſhred 1 then take five 
gallons of fair water 3: boil it an hour, And levie fund 
| Oil: 115 but — BING 3 an —.— 
Jays, Giving them once or twice a dy e 

liquor thro? a — ſieve, and have in readineſs 
pints of the juice of. elder-berries drawn off as 
you do for jelly of currants 3 then mu it cold with 
the liquer, ſtir it well together, Put it in a. veſſel, 
and let it ſtand in a warm place; when it has dons 


N op i it cloſe: bottle it e e 


Ji make Barley Mater. 


* VA K E of pearl-barley four ounces, put it in a 
large pipkin and cover it with water z when 
the barley is thick and tender, put in tore water 
And boil ! it up again, and ſo do till it is of a good 
thickneſs to drink; then put in a blade or two of 
mace, or a ſtick of c cinnamon 3 let it have a walm or 
two and ftrain it out; ſqueeze in the juice of two or 
three lemons, and a bit of the peel, and ſweeten it 
to your taſte with fine ſugar ; let it ſtand till it is 


cold, and then run it throꝰ a and ah it WP; ; 
bs * three or four 9 if | 


' To male Barley. . „. a 


Ta Þ Ee of French baley and bol 
. it in three Waters, and ſave three pinta of the 
: V7 and mix it with a quart. of iyhire · wine, half | 
2. pint of bordge-water, as much clary-water, - a little 
re&roſe-water, the juice of five or ſin lemons, three 
 Auarters of a pound of fine ſugar, and che thin yellow 
- rind of a lemon, , brew all theſe q ick together, run 
Fee trainer a d battle it vp; it is pleaſant in 
; hot weather, and f very good in evers, 259 400 4 


N . 54 + fo 


— 


00 wands of Malaga raiſins; pic icke 

A them, and put them into a 
b ; — ue 1 gallons of fair water, boil it an 
hour, and let it ſtand till it is blood-wartn ; then 
put it to your raiſins z let it ſtand nine or ten days, 
bg it once or twice a day; ſtrain out your tiquor, 
aud mix with it two quarts of damſin juice; put it in 
a veſſel, and when it has done working op it OY | 
at _ or five months bottle it 


Do make Phulum. 


\Oa . hogſhead of ſtrng ale take a heap d buſhel 

of clder-herrits, | half a pound ab . 
berries beaten z * in all the berries when ya : 
n the hops, and let them boil together till — 4 1 0 ber 
Ties break in N then work it up as you da ale; 
when it has done working, add to it half a pound 
of ginger, half an ounce of cloves, as much mace, 
an qunce of nutmegs, as much cinnamon, groſly 
beaten, half a pound of citron, as much eryngo root, 
and likewiſe of paridied, orange-peel ; let the ſweet- 
meats be cut in pieces very t Td. and put with the 
ſpice into a bag, and hang it in the veſſel when you 
ſtop it up; ſo let it ſtand till it is fine, then bottle it 
up, and drink i it with lumps of Veuble e e | 
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e ale Cockle... 
AE E ten ne e ee 
older the better ;-parboil the cock, flay hifn, 
ſtamp him in a ſtone mortar till his bones are 


and 


broken (you muſt craw and gut him when you gay 
kim) then put the ęacle into two quarts of ſack, and 
put ta it three pounds of raiſigs of the ſun ſtoned 
ſome blades of mace, d a fe cloves put all theſe 


„ und 'A little before ek find NN 
rein NA the Ae and to 


juſt 8 and give 
ipen as other ale. *. 
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up ; fill the bottl 
it the ſame t time to 


＋ AK E. twenty pou 
I raifins, rub them ag ny and ſhred them Kal, 
then take five gallons of water, boil it an hour, and 
when it is neat cold put it in a tub with the raiſins; 
iet them ſteep ten days, and ſtir them once or twice 
1 a day ; then ſtrain it thro* a hair ſieve, and by infu- 
Fon draw three pints of elder-uice,, and one pint of 
damſin juice; make the juice into a thin ſyrup, a 
pound of ſugar to a pint of | 2 and not boil it 
much, but juſt enough ** ; When you have 
1 | firained out the TS tarts, + Io that and the ſy- 
= rup into a veſſel fit for it, and two pounds of ſugar ; 
ſtop the bung with a cork till it gathers to a head, 
then open it, and let it ſtand till it has done working; IS 
then put the cork in again, and top it very cloſe, 
and let it ſtand in a warm place two or three months, 
and then bottle it ; make the elder and damſin-juice 
into ſyrup in its ſeaſon, and keep it in a cool cellar | 
till vou have convenience to make the wine. 


To male fene Milk Punch. 


: | A K E two quarts of water, one quart of TY 
half a pint of lemon. juice, and one quart of 
brandy, ſugar to your taſte ; put the milk and wa- 
ter together a little warm, then the ſugar, then the 
lemon-1 Juice, . ſtir it well together, then the brandy 3 
ſtir it again, and run it thro' a flannel bag till it is 
very fine, ey hows. 4 it m Aenne or 


1 42 W 


2 15 IO VEL gallons. of 5 water. 8 * two 
1 pounds of hc boil and ſkim it well, then 

e 5 — emary, thyme, bay. leaves and ſwect · briar, one 
it i into a 


ou all together ge WIRE: Racy Bob: as 


£ 


3 an e eg ate, the flour of 
malt; ſtir it till it is but blood - warm, then ftrain it 
thro? a cloth and put it into a tub again; then cut 
a toaſt. round a quartern loaf, ſpread it over with 
good ale: yeaſt, and put it into your tub z when the 
liquor. has done fermenting put it up in your veſlel ; 
then take. cloves, mace, nutmegs, an ounce. and a 
half, ginger-an-ounce, ſliced; bruiſe the ſpice, | and 
tie all up in a rag, ape Jang ic in the reſet; . 
up nnn 


Sage: wine another way. 


A K E thirty pounds of Malaga raiſins pick'd 
clean and fared nl, and one buſhel of green 


7 ſhred ſmall; then boil five gallons of water, let 
the water ſtand till it is lukewarm, then put it in a 
tub to your ſage and raiſins; let it ſtand five or fix 
days, ſtirring it twice or thrice a day; then ſtrain and 
preſs the liquor from the ingredients, put it in a caſk, 

and let it ſtand ſix months, then dra it clean off 
into another veſſel ; bottle it in two days ; in a month 
or ſix weeks it will be fit to drink, hut be mn 
is a year old. 


To = Palermo- Wine. 


F AKE to every quart of water a po ound of Ma- 

| laga raiſins, rub and cut the 1115 ſmall, and 
put them to the water, and let them ſtand ten days, 
ſtirring once or twice a day 3 you may boil the water 
an hour before you put it to the raiſins, . and let it 
ſtand to cool; at ten days end ſtrain out your liquor, 
and put a little yeaſt to it; and at three days end put 
it in the veſſel; with one ſprig of dried 8 3 
let TY cloſe ſtopt, and at three e end 1 
it o | 


I x: 


Ak E twenty n GA raiſins, 
pick them and chop them very ſmall, put them 
3 why and to each pound a quart * of water z let 

W at, 1 


— — 2 ——ä— we 
PENS. LS. ome 


Ris bac hes ftirrinp gert 
day z yon muſt en e cleſe al che white; 
then ftrain it off, it into a veſſel; 'and/abour 


half a peck of the te tops of clary, when i b in oben 
ſtop it cloſe for fix weeks, and then bottle it off; in 


two ot three months it is fit to drink. A ers 
have a great ſettlement F 
beſt to draw it off by plugs, SOR pretty high, 

ſharp. 


To recover Wine that 1s Furne, 


ACK off your wine into another veſſel, 0 

ten gallons put the following powder; take 
oyſter:ſhells, ſerape and waſh off the brown ditty 

JL ASA of the ſhell ; then dry them in an oven till 
they will powder; 4 pound of this powder to every 
nine or ten gallons of your wine : ſtir it well together; 
and ſtop it up, and let it ſtand to ſettle two or three 


days, or till it is fine; as ſoon as it is N N it 
bl, and cork it well. 


Fl 70 fine Wine the f way. 


\O every twenty gallons of wine, take 20 white 
of ten eggs, and a ſmall handful of ſalt; beat it 
together to. a froth, and mix it well with a quart or 

more of the wine; then ee ee « ay 
4 i 2 an will be fine. 


| To clear Wine. for ea 31 
FT A KE half a p ound of hartthors 2 Atbe 


I it in cyder, if it be for cyder, or 1 | 
for any liquor. _ Thisis enough for a W 


70 ale Raifim-Wine. 
T AK E the beſt Malaga raifins, and pick the 
large ſtalks out, and have your water. ready 
boil'd and cold; meaſure as many gallons as you de- 
— make; and Pu ix no great a, drr 
e room to ſtir: to every gallon of water put 
ern ie — 


* 
* * 


45 


| ir, you muſk do nothing to it, but leaye.enoy 
109 our caſk ;, ” which. you mult do as it ws 


„ 


two months or more before it has 


OY Tou ZN not t ſtop | it while, vod, hear, i 


noel igen — Roiſis. 


Ak E eee of he Malaga raifin, 


muſt have twerity'lange Seville oranges, ten of then 


ou muſt pare as thin as for preſerv og; 

ght gallons of ſoft water, dil a'third part be con- 
ſumed z let it cool a little; then pur five gallons of it 
hot upon your raiſins and orange: peel j ſtif it well to- 
gether, cover it op, and when it is cold, let it ſtand 
tive days, ſtirring it up once of twice a day; then 
paſs it through a hair ſieve, and with a 


it as dry as you can, and put it in a runlet fi far i it, 
and put to ĩt the rinds of the her. ten 


cut 
- a5 thin as the firſt; then make a wes of the juice 


of twenty oranges, with a pound of white ſugar... It 
muſt be made the day before you. tun it up z. ſtir it 


well together, and ſtop it cloſe : let it ſtand two 
months to clear, then bottle it up; it will NP For 
rea ny is better for keeping. 


| To make Cberry-IWine.” 
p U L L off the ſtalks of the cherries, and maſh 


them without breaking the ſtones; - then ved 


them hard through a hait-bag,' and to every gal- 


lon of liquor put two pounds of eight - penny ſugar. 
The nn fu 1 


— — nt, dee 
into dry bottles, and a lump to every 
bottle. open them all ſor a 
moment, and den them vp ganz it wlll be ft te 
Cd e b n 2h 2 

7 


2 bh it off, or 
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and let it work as long as | 
it makes a noiſe in the veſſel; then ſtop it up cloſe 


— — 8 22 2 
— — — 


4 "W 
* 5 
as >. _ . 
— — 
— 
— — 


Ne — . — at 
OE 


— — 2 


* 


8 * — 
Apa 


- wl 
1 "_ es 


of 
l " 
N = — 
. * 
Pp 


FEED 


— 2 
— - — 


. . 
1 

5 

N 

» $1 

[ 

by 

4 N 

U | ; 


a flannel or ſieve; then put it into a bar 


#3 ur ; ſkim it well, and let it ſtand till 
s cold; then to every quart of that water allow 


| three pounds of gooſeberries, firſt beaten or bruiſed 
very well; let it ſtand twenty-four hours; then ftrain 
it dut, and to every gallon of this liquor put three 


pounds of ſeven· penn ſugar; let it ſtand in the vat 
baclve hourt 3 Wen cake the thick ſeum of and put 


the clear into a veſſel - fit for it, and let it ſtand a 
month; then draw it off, and tinſe the veſſel with 
ſome of the liquor 3 put it in again, =s ws it and 


ur W and bottle it. 
70 make Frontiniac-· wine. 
VA KE fix gallons of water, twelve pounds 
of white ſugar, and fix pounds of raiſins of 


Fe, fan cut ſmall '; boil theſe together an hour; then 
take of the flowers of elder, when they are falling, 


t 


and will ſhake off, the quantity of half a peck ; put 


them in the liquer when it is almoſt cold ; the next 
put in fix ſpoonfuls of ſyrup of lemons, and 


four ſpoonfuls of ale-yeaſt, and two days after put 


it in a veſſel that is fit for it; and when! it has ſtood 
two months, bottle it off. | 


* make En gliſh — FS or 2. fre 


Currant- wine. 


A K E to three gallons of water * Dae? Pf 

1  Lishon ſugar boil the water and ſugar half an 
hour, ſkim. it clean, then have one gallon of cur- 
rants pick d, but not bruiſed ĩ pour the liquor boil- 
ing-hot over them; and when cold, work it with 
half a pint of balm two days; then pour ie through 
| It, 
e an ounee of iſing· glaſs well bruiſed; en 

done working, ſtop it cloſe for a month ; then 


„ 


| ai 505 allons of rh and one MET of 


bottle it, and in every bottle put a very mall Jump 


1 
a 


e ee 


„ 


it off, and turn it into the veſſel, or ſuch. caſk a8 18 


bes l wfſewifs,” 251 
of donblerrefin d ſugar ; this is excellent vine, and 
has a beautiful colour. 53 od; 


A . 2 Nen 10 


To make Saragoſa Wine or koch Sack. 
No every quart of water put of rye, 

1 . to cvery gallon a handful of 1 — 
theſe half an our, then ſtrain it out, — et 
gallon of this liquor put three pounds of honey, bol 
it two hours, and ſkim it well; when it is cold, pour 


g ; 7 ; 
5 4 F 
iy 
SL A 7\ 
Ed * 
he $ 


fi for-it 3 keep i a year in the veſſl e 
de it 5 ee 
Jo make Cy der. 


Pu LL yoat Fl before ie u 0e rg and ** 
lie but one or two days, to have one good 
ſweat; your apples muſt be pippins, pearmains, or 
harveys (if you mix winter and ſummer fruit 


it is never good ) 1 your apples, and preſs i it 1 
when your fruit is 


cloſe bung d; put three or four pounds of raiſins 
into a hogſhead, and tuo pounds of ſugar, it will 
make it Work better; often racking it off is the beſt 
way to fine it, and always rack it into ſmall yeſlels, 
keeping them cloſe bung d, and only a ſmall vent hole 
if it ſhould work after racking, put into your veſſel 
ſome raiſins for'it;to feed on ʒ and bottle it in March, 


Jo male the fine Clary line. 


T ten gallons of water put twenty. eee 


, and the whites of twelve eggs well bea-' 
ten; e and let it boil gently near an 
hour; ſkim it clean, and put it in a tub and when 
it is near cold. then put irito the veſſel you keep it 
i, about half a ſtrike of clary in the bloſſum, ſtript 

from the ſtalks, Jown med lads lava wander and _ 
a pint of new ale-ycalt z then put in the Jiquor, and 
ſtir it two or these time a day for * 


wy 


d, put it immediately into 
2 boglhead, where it may baye ſome room to work, + 
but no vent, but a little hole between the hoops, but = 


P 


ar pz Pry ode * 
three gr four mon ws pn is car. #7; 5p 5 


Gat HER Te unde li "TID 
and bruiſe them in à mortar, an 7. 
fon of the pulp put two quarts of water, firſt boiled, 
and cold; yo may put in ſome raſps, if you pleaſe ; 
let it ſtand in a tob twenty-four hours to ferment, then 
let it fury thro®' a hair hieve;. let no hand touch! it; 
let it take its time to run; and to every gallon of | 
this liquor put two pounds and a half of white ſugar ; 
ſtir it well, and put it in your veſſel, and to every fix 
Sen a quart of the beſt rectified ſpirit of 
| let it and fix weeks, and bottle it; if it is 

ry, fine, empty it into other bottles, or at firſt 
50 ir into large bottles; and then, after. it has 
pod. a fortnight, rack it off into ſmaller. - 


To make Elder-flower-water.” 1 
FA K E two large handfuls of dried elder-flow- 
ers, and ten Eaang of ſpring· water; boil the 
1. and pour it ing hot upo A the flowers; the 
next day put to every allon of — five pounds of 
Malaga raifitis, the ſtalks firſt pick d off, but 
not waſh*d; chop chen grolly with a chopping⸗ 

nife, then put cem into your boiled water, and ftir 
water; r ſins and flowers well together; and ſo 
do twice a. Hay for ue days; then preſs out the 
Juice clear, as long as you can get any liquor out; 
then put it in your barrel fit for it, and ſtop it u 
or three days all i it works z and in a few days 
vp gloſe, and let eee three magni, © W 
in clear aide, pk £24448 N 
ef "TH 1 8 4 $4.4 modo ihr * F: WE <1 5 
AKE 9 ng! water, arid let it boil half an hour; 
eben meaſure Ave gallons; and let it ſtand to 
600 chen have in dineſs twenty {6 qe, of taiſins 
of thi aner pe and rubbꝰ d in e 7 


* 


3 
* . 1 * 


2 


* $ 


„„ AX” 


Koi Ain te water being cold, SE 


full, ripe, which: muſt be; infuſed in boiling water, 


when cold, mix it 


m 


nine days, ſticring them two or 
then have ready. fix. wo of juice of :elderbbe 


er Shops hours then, ftrairi; out the raiſins, and 


Shen be cer liquor is cold, mix that wich it: but 


it is beſt to boil up the Juice to a ſyrup a pound of 
ſugar to every wr As ice; boil, and fkiny it, and 

with your raiſin liquor, and three 
or four ſpoonfuls of good ale· yeaſt; ſtit it well tos 


gether; then put it into a veſſel fit for it; let it ſtand 


in a warm place to work, ud in our cell fi 
has: $44.0 of OF? * 


To make Geer Wir Ine. 


TP K E twenty-four. quarts 205 Ge Ki 
ripe, 


And bac quarts of water, after it has 

boiled two hours; pick and bruiſe : your gooſeberries 
oneby one in 2 platter with a reply -pin, as little as 
you can, ſo they be all Srl» ut. the water, 
when it is C0 cold, on your 'malh'd Seeder and let 


them ſtand together twelve Balz: hen you drain 
it off; be ſare to take n none but the 87 


ſure the liquor, and to every quart, of 
three quarters of a pound of fine ſugar, wg pt _ 


loaf-ſgar', Jet it ſtand 0 diflblve fix or eight hours, 


ſtirridg ir two or three times; then put it in your 


veſſels, with two or three ſpoonfuls of, the beſt new f 


eaſt; "ſtop it eaſy at firſt, -.that it may work if it 
will; when you ſee it has done Working, or will not 
ork, 1 it cloſe, and bottle it in frol y weather... 


Mountain Ai 1A. | 24. Al MER 


ICK. out the big- ſtalks of your . 
P then chop them very ſmall, five pounds to 


er) 
gallon of cold pring, vater; jet them ſteep a fort- 


night or more, ſqueeze out the liquor, an barrel it 


in à veſſet fr for itz firſe futmie tlie feſſel wit! brim- 
one ; dong ſtop M up ült they Hilſirg 8 err 
8 VV 12 
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times a = 3 


ar 2 then . | 
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254 The Compleat" Houſewife: 
Lemon Ie. or het" 4 "paſs for 
Ak Ee — "af hrandy' 80 1 of 


together in an earthen. po . into it twelve 
ſpoonfuls of milk boiling-hot ſtir it togethe 

it ſtand three days; then take — , and paſs 

the other two or three times throꝰ a e 

it; inn 10 drink, or will keep a year or wo. 9 


et on og make "Prong Beer. 


WR es 'of beer take two butkhels of alt and 
half a buſhel of wheat, juſt crack'd in the mill, 

* ſome of the flour ſifted out of it; When your 
water is ſcalding hot, put it into Four maſhing vat; 
there let it ſtand till you can ſee your face in it; then 
put your malt upon it; then put your wheat, upon 
that, and do not ſtir it; let it ſtand two hours and 
a half then let it run into à tub that has ty pounds 
of hops in it, and a handful of roſemary-flowers ; 
when it is all run, put it in your copper, and boi! 
it two hours then ſtrain it off, ſetring it a. cooling 
very thin, and ſet it a working very cool ; clear it 
very well before you put it a working; put a little 
yeaſt to it ; when the yeaſt begins to fall, put it into 
vour veſſel; and when it has done Working in the 
veſſel, put in a pint of whole Wheat, and. [ix eggs; 


then ſtop 1 it up; let it ſtand a year, and then bottle 


it; then'maſh again; ſtir the malt very well in, and 
let it ſtand two hours, and let that run and maſh a- 
gain, and ſtir it as before; be ſure you cover your 
ng up; mix the firſt and ſecond run- 
| e it will make good houſh 1d peer. . 


1 To male Elder „ / WO Es; 
Fu? aKE ten buſhels of malt to a haghbeud then 


. two ee elder: thee yr * 


ſpring- water, half a pound 4 double refin'd 
fugar,” and the rinds of per Put them | 


; and let 


— — tne” foggy — wp — — cm Ah „ te wont A Ao 
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the ſtalk into u pot or earthen 

of boiling water till the berries ſwell; then ſtrain 
it out, and put the juice into the 


bree n 5 140 5 2 4 Da = 
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All Sorts of Cordial Wa ers 


* 
* * * * * + . 
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The great Helen Warer. 1 ; to 


AAKE of. ſage, 
of each half 
flowers, of each a 


A "roſema "ang; betony- em 
handful ; ' borage, and bugloſs- 
ful ; 'of lilly of the Talley 


and cowſlip flowers, of each four or five handfuls; 


ſteep theſe in the beſt fack ; then put to them balm, 
ſpike-flowers, 'mother-wort.” bay-leaves, leaves of 


pan, and ſer ir in 


r 


guile-var, and beat 
it oſten in; See N ee _ Pg nes 


orange-tree, with 'the flowers, of each one ounce; * 


citron-peel, piony: ſeeds, and cinnamon, of each 
half an ounce; Fas cardamums, mace,” cu- 
bebs, yellow-ſanders, 

num aloes, one dram; make all theſe into powder; 


then add ju jubes, the ſtones taken out, and cut in 
ba pound; pearl prepared, ſmaragdes, 

n, of each ten grains; ambergreaſt ä 

one ſeruple, red roſes dried one once; ' as ke 


pieces, hal 
muſk and fa 


lavender flowers as will fill a gallon glaſs ; ; " ſteep 
theſe a month, and diſtil Bay in an alembick 
very carefully; then take pearl prepared, ſmaragdes, 
muſk and ſaffron, of each ten grains; ambergreaſe, 
one ſcrupte;, 8 Toſes dry'd, red and yellow fan- 
ders, of each © ohe ourice 3 hang 
farceniet bag in the water; ſtop it cloſe. - 
is of exce 


heart and decay of — * reſtores ſpeceh in apo- 


This water 


each half an ounce; lig 


theſe” in a White 


at uſe in all fwoohings; in weakneſs of 


plexes. 
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from cold or — bathing the 


of dropſies ; none can ſi 
of this water: when it is men sia drop ten 
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plexies and palſies 3 jt helps all pains zn the joints 
Place outwardly, and 
dipping cloths and laying on it it ſtrengthens and 
comforts. the — ſpirits, and the memory; 
reſtoreth loſt appetite, helpeth all weakneſs of the ſto. 
mach; taken inwardly or bathed outwardly it taketh 


away giddinels of, the head, and helpeth hearing; i 


makes a pleaſant breath ; it is good in the beginning 
y expreſs the virtues 


or twelve drops on a lump of ſugar, a bit of bread, 


or in a diſh of tea; but in a fit of the palſey gi efo 
much every hour to reſtore ſpeech. Add to the reſt 


of the flowers ſingle wall- flowers, and the roots and 
flowers of ſingle N > ng inen of on 12 = 


cl a good handful, 


The Lady. Hewet are 2 


AKE red ſage, betony, wary: unſet 
Vine thyme, balm, pennyroyal, celandine, 


. ue hearts-eaſe, lavender, angelica, ger- 
mander, calamint, tamariſk, coltsfoot, avens, vale- 


rian, ſaxifrage, pimpernel, vervain, parſley, roſe- 


mary, ſavory, ſcabious, agrimony, mother-thyme, 


wild marjoram, roman worm wood, carduus bene- 


dictus, pellitory of the wall, feld daiſies, flowers 


and leaves, of each a handful, after they are pick d 
and waſh'd ; of rue, yarrow, comffy, plantane, 
camomile, maidenhair, Freet-marjoram, and dra- 
gons, of each a handful before they are waſh'd or 


| 7 red roſe leaves and cowſlip e of each 


alf à peek, roſemary- flowers à quarter of a peck, 
harrſhorn., two | ounces, Juniper-berries one 5 
china roots an ounce, comfryr roots ſlic'd, ani 
fennel- ſeeds, Carraway: ſeeds, nutmegs, ginger, 25 
namon, pepper, f. pikenard, parlley-ſeec 8, cloves 
and mace, of EY three. .drams, ſaflafras flic'd half 
an ounce, elccampane: roots, f  melilot-flowets, 115 


0 7 * 
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A 
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3 nn lignum- FRAN Pit 
lic'd thin, galingal, veronica, and cubebs, of each 
two drams, muſf twenty four grains, — 7 
twenty grains, powder of coral two drams, powder 
of amber one dram, powder of pearl two drams, 
gold four leaves, ſaffron in a little bag two drama, 
white ſugar-candy one pound; waſh the herbs, and 
ſwing them in a cloth till they are dry, chen cut 
them and bruiſe the drugs, putting them into an 
earthen pot; then put thereto ſuch a quanti 2 
ſherry-ſack as will cover them, let them ſteep daes 
four hours; then diſtil it at twice in an em 
drawing fiom each three pints of water; mix it al 
together, put it into quart bottles, and divide the 
cordials into three parts, putting into each bottle of 
water a like quantity; ſhake it often together at che 
firſt z the longer you keep it the better it will be; 


there never was. a better cordial in caſes of the great - 


2 4. two or ond e almoſt revive from 
ea 


The. 1 Allen” s water. 


AKE of balm, roſemary; ſage, catduus, 
1 wormwood, dragons, ſcordium, mugwort, 
ſcabious, tormentil roots and leaves, angelica-roots 


e- 
ers and leaves marigold- flowers and leaves, betony- 
p flowers and leaves, centaury-tops, pimpernel, wood- 


forrel, rue, agrimony, roſa ſolis, of each half a 
pound „ liquorice four ounces, elecampane- roots 
two ounces; waſh the herbs, ſhake and dry them 
in a cloth, then ſhred them, ſlice the roots, put all 
into three gallons of the beſt white-wine, 2 let 
tem ſtand cloſe covered two days and two nights, 
ſtirring them morning and evening; then take out 
ſome of the herbs, lightly ſqueezing them wich your | 
hands, and fill” a an full; let them fall. — 
hours im a cold ſtilt with a reaſonable q 
105 wann of the herds and che wine. 
8 | 
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coriander- ſeeds, of every of theſe a dram; then 


andful; bruiſe the ſpice and ſeeds, ſtamp the herbs, 


an n and mix it as you pleaſe. 


238 The Cor FOR — 
bick, and diſtil them till all the ſtrength" is out of 


the herbs and wine: mix all the water in both ſtills b 
together, ſweeten ſome, but not all; for caſes of F 
great ilineſs, warm ſome of that unſweeten'd, blood- t 
warm, and put in it a little ſyrup of gilliflowers, and x 
go to bed, comm warm: this is a PO excellent ſ 
water, E 
| Plague-water.. b 
\A KE : roff ſolis, agrimony, betginy, ſcabious, h 
centaury-tops, ſcordium, ,baum, rue, . worm- * 
wood, mugwort, celand ine, roſemary, marigold- * 
ü leaves, brown ſage, burnet, carduus, and dragons, dl 
of each a large handful, angelica-roots, piony- * 
roots, tormentil- roots, elecampane· roots and liquo- 8 
rice, of each an ounce; cut the herbs, flice the 
roots, put them all into an earthen pot, adding to +. 
them a gallon of white-wine, and a quart of brandy, ; 
and let them ſteep two days cloſe cover'd, then Wi 


diſtil it in an ordinary till with a gentle fre; ou 


may ſweeten it, but, not much. 


Dr. Stevens's-water. 


T a gallon of the beſt Gaſcoigne wine or 


ſack, then take of ginger, galingal, cinnamon, 
nutmegs, cloves, - mace, aniſeeds, carraway-ſeeds, 


take ſage, mint, camomile, thyme, pellitory of K 
wall, pot · marjoram, roſemary-iowers, nyroyal, 
wild thyme, common lavender, of EE theſe a 


put them all into the wine, and let it ſtand cloſe co- 
ver' d twelve hours, ſtirring it often ; then diſtill ir in 


To make Aqua Mirabilis. 


TAKE cubebs, cardamums, galingal, cloves, 

mace, nutmegs, cinnamon, of each two drams, 

bruiſed {mall ;. — of WY * 
P 


— — . An —_— — 
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pint, the juice of ſpearmint half a pint, the juice k 
balm half a pint 3. the flowers of -melilot, cowſlip, 
roſemary, borage, bugloſs, and marigolds, of each 
three drams z ſeeds of fennel, coriander and carra- 
way, of each two drams; two quarts of the beſt 
ack, a quart of white-wine, of brandy, the ſtrongeſt 
angelica-water, and red roſe-water of each one pint z 
bruiſe the ſpices and ſeeds, and ſteep them with the 
herbs, and flowers in the juices, waters, ſack, white- 
wine and brandy all night; in the morning diſtil it 
min a common ſtill paſted up; from this quantity 
| draw off a gallon at leaſt; ſweeten it to the taſte 
with ſugar-candy ; bottle it up and keep it in ſand, 
or very cool. | Fn 3 
Tincture of Ambergreaſe. _ 
| TX ambergreaſe and muſk, of each an ounce, 
and put to them a quarter of a pint of ſpirit of 
wine; ſtop it cloſe, tie it down with leather, and fet 
it in horſe-dung ten or twelve daes. 
To make Orange or Lemon-water. _ 
O the outer rind of an hundred oranges or le- 
. mons, put three gallons of brandy and two. 
quarts of ſack; and ler them ſteep in it one night; 
| the next day diſtil them in a cold till; a gallon, 
with the proportion of peels, is enough for one ſtill, 
and of that you may draw off between three and 
| four quarts ; draw it off till you taſte it begins. to be 
louriſh z; ſweeten it to your taſte with double-refin'd 
lugar z mix the firſt, ſecond and third ruin Io? 
ther; (if it is lemon-water, it ſhould be pertum'd ; 
put two grains of ambergreaſe, and one of muſk, 
ground fine, tie it in a rag, and let it hang five or 
lx days in a bottle, and then put it in another, and 
lo for a great many if you pleaſe, or elſe you may 
put three or four drops of tincture of ambergreaſe 
nit; cork it very well: the orange is an excellent 
Vater for the ſtomach, and the lemon is a fine enter- 
Wing water. e 29 8 
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. Charles Ir s N e 


AAKE.-a gallon of the beſt aqua-vitæ, a quare | 
of brandy," a quart of aniſeed-water, à pint 

of poppy-water, and a pint of damaſk roſe-water : 
put theſe in a large laſs jar, adding to it a pound 
of fine powder'd ſugar, a pound and a half of rai- 
ſms ſtoned, a quarter of a pound of dates ftoned and 
ſliced, one ounce of cinnamon bruiſed; cloves one 

- ounce, four nutmegs bruiſed, one ſtick of liquorice 
ſcrap*d and flic'd ; let all theſe ſtand: nine days cloſe 
cover d, ſtirring it three or four times a day; then 
add to it three pounds of.freſh poppies, or three 
handfuls of dry'd. poppies, a ſprig of angelica, two 
or three of —_— ; ſo let it ſtand a week longer, then 
ſtlrain it out and bottle it, 


The W when: 


\AKE a peck of walnuts in Jul, and beat 

them pretty ſmall, adding to them of clove gil- 
F cowſlip- flowers dried, ma- 
rigold-flowers, ſage- flowers, and borage-flowers of 
each two quarts ; then put to them two ounces of 
mace beaten, two ounces of nutmegs bruiſed, and 
one ounce of cinnamon bruiſed ; ſteep. all theſe in a 
pot with a gallon of brandy, and two gallons of the 
ſtrongeſt beer; let it ſtand twenty-four Ny and 
ward - 


To make Ommen Brandy. 


KE a gallon of French brandy, and beil a 
Pound of orange · flowers a little while, and put 
SS; to it; ſave the water, and with that mas a 
15 to fweeten it. : 


A Cordial. Hate, that may be made in 


" Winter. 


ARE 3 quarts of brandy or ſack, pot to 


T handfuls of . and two handfuls on baum 
to 


3 
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De Compleat Houſewife. 261 
to it chopt pretty ſmall, one ounce of cloves, two 
ounces of nutmegs, three ounces of cinnamon; beat 
all the ſpices groſly, and ſteep them with the herbs 
in the wine; then put it in a ſtill paſted up cloſe; 
fave near à quart of the firſt running, and ſo of the 
ſecond, and of the third; when it is diſtilled mix it 
all together, and diſſolve about a pound of double- 
refin'd ſugar in it, and when it is ſettled bottle it up. 

De Golden Cordial. 
ARE two gallons of brandy, two drams and 

'E a half of alkermes, a quarter of a dram of oil 

of cloves, an ounce of ſpirit of ſaffron, three pounds 
of double. refinꝰd ſugar powder'd, and a book of leaf- 
gold. Firſt put your brandy into a large bottle, 
then put three or four ſpoonfuls of brandy in a 
China cup, mix your alkermes in it; then put in 
your oil of - "cloves, and mix that, and do the like to 
the ſpirit of ſaffron; pour all into your bottle of 
brandy; then put in your ſugar, cork your bottle, 
and tie it down cloſe ; ſhake it well together for two a 
or three days, and let it ſtand about a fortnight ; - 
you muſt ſet the bottle ſo, that when it is rack*d off 
into other bottles it muſt only be gently tilted ; put 
into every bottle two leaves of gold cut ſmall; you 
may put one of two quarts to the dregs and it will 

be good, tho? not ſo good as the firſt, : | 


De Fever- water. e 

6 |: AKE of Virginia ſnake-root fix ounces, car- _ 

duus-ſeeds and marigold-flowers, of each four 
ounces, twenty green walnuts, carduus-water, pop- 
py-water, of each two quarts, two punces of harts- 
horn; ſlice the walnuts, and ſteep Wi the waters 
a fortnight; then add to it an ouhce of Lendon- 
treacle, and diſtil it all in an alembick paſted up; 
three drops of ſpirit of amber in three ſpoonfuls of 
this water will deliver a woman of a dead child, 


% 


„ 


8 8 8 
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"To make the firft Liquid. Fables; 


T a quart of ſack, half a pint of ſpirit 


of wine, four ounces of opium, and two 


ounces of ſaffran ; ſlice the opium, pull the ſaffron, 


and put it in a bottle with the ſack and ſpirit of 
wine; adding to it cinnamon, cloves and mace, of 
each a dram; cork and tie down the bottle, and 

ſet it in the ſun or by the fire twenty days; pour it 
off the dregs and it is fit to uſe; den, 1 
twenty, or twenty- five drops. 


e A fine Cordial. Wee 


B EAT two pounds of double-refin'd ſugar 
very well, and put to it a gallon of the beſt 
brandy, tiring it a good while; then add con- 
fection of alkermes and oil of cloves of each one 
dram, ſpirit of ſaffron an ounee; ſtir it a quar- 
rer of an hour; then add three ſheets of leaf- 


gold, and bottle it up; it will keep as long | as Joy | 


pleaſe. 
1 To make Spirit of Carraways. 


A K E. of carraway-comfits two pounds, put 
them into a glaſs bottle with a wide-mouth, 


put upon the carraways ſpirit of wine as much as 


will cover them, one dram of ambergreaſe rubb'd 
to powder, with as much fine ſugar, and tied up in 


a tag; let this ftand three months cloſe ſtopt, then 


pour off the ſpirit clear from the ſeeds; take a little 


of this dropt in beer'or ae for wind or pain in the 


wels. 


To cu re the Spleen or JV. apours. 


1A K E an ounce of the filings of ſteel, two | 


drams of gentian fliced, half an ounce of Car- 
gdus- ſeeds bruiſed, half a handful of centaury- tops; 
infuſe Al theſe in a quart of white-wine four oF. 


r ft. Re Co 


be Compleit Haiſcaife. 26 3 


drink four ſpoonfuls of the clear every morning, 
5 faſting two hours after it, and walking about; if it 


binds too much, take once or twice a week fome * 
tle Paging thing to carry R 80 


Hyfſteric- water. d ee 


1A K E zedoary, roots of lovage, ſeeds of vid 
| parſnips, of each two ounces, roots of ſingle 
piony four oynces, of miſletoe of the oak three 
- ounces, myrrh a quarter of an ounce, caſtor half an 
ounce ; beat all theſe rogether, and add to them a 
quarter of a pound of dried millepedes; pour on 
theſe three quarts of mugwort-water, and two quarts | 
of brandy ;_ let them ſtand in a cloſe veſſel eight 
days, then diſtil it in a cald ſtill paſted up; you 
may draw off nine pints of water; ſweeten it to 
your taſte, and mix all together, This is an excellent 
vater to prevent fits, or to be taken in e . 


A Stone-water. at ats 
AK E beans in pod, and cut them in amal 
pieces, fill good part of an ordinary ſtill with 
them, and put to them two good handfuls of yar- 
row, and diſtil them together in a cold ſtill; let the 


party drink a glaſs when in pain, and at the "OM 
of the moon, 


To make Poppy Brand. 


AK E fix quarts of the beſt and freſheſt pap- | 

pies, cut off the black ends of them, put 
them in a glaſs jar that will hold two gallons, and 
preſs them in it, then pour over it a gallon of brandy, 
ſtop the glaſs very well, and ſet it in the ſun fot” a 5 
week or more, then ſqueeze. out the poppies with 
your hand, and ſweeten it to your taſte with double- 
refin'd ſugar, adding, to it an ounce and half of al- 
kermes z mix it well together and bottle: it up. This. 
is in imitation of roſa ſolis. 
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75 n Cherry Bandy. 


| 8 0 every four quarts of brandy 780 four = Le 


of red cherries, two pounds of black, and one 
quart of raſpberries, à few cloves, a flick of cinna- 
mon, and a bit of orange peel; let theſe ſtand a 
month cloſe ſtopt, then bottle It 5 15 e a ** 
of. Os in every bottle. 


Jo male Citron- —_— 


0 a gallon of brandy take ten citrons, pare the 
. Kees ores of the citrons, dry the rinds 

well, then beat e remaining part of the citrons all 
to makh 3 in a mortar, and put it inte the brandy, 
ſtop it cloſe and let it ſtand nine days, then diſtil it; 
take the rinds that are dry and beat them to powder, 
infuſe them nine days in the ſpirit, and diſtil it over 
again; ſweeten it to your 9 with double - refin'd 
ſugar; let it ſtand in a large jug for three weeks, 


*, 


then rack it off into bottles. This | i N Bar. 


badoes ne for citron- water. 


Stiteb- water. 0 


T AKE a gallon of new ale · wort, and put to 
1 wuch ſtone-horſe dung as will make it 
pretty thick ; add to this a pound of London treacle, 
two pennyworth of ginger ſliced, and fix penny- 


worth of ſaffron, - mix theſe together, and diſtil off 
in a cold ſtill: take three or four e a 


9 


— "BP. 
* FP HE. 


To EF. r 8 ang N 


TE EP an ounce of carraway-ſeeds' tid fx 
ounces of fugar in a quart of — i for nine 


* "DI" * 
413 off 3 
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1 14. The Saffron Cordial. 
ILL a large ſtill with marigold flowers, add- 
ing to them of nutmegs, mace, and Enghfh 
ſaffron, of each an ounce; then take three pints of 
muſcadine, or tent, or Malaga ſack, and with a ſprig 
of roſemary daſh it on the flowers; then diſtil it off 
with a flow fire, and let it drop on 'white ſugar- 
candy; draw it off till it begins to be ſour; ſave a 
pint of the firſt running to mix with other waters on 
an extraordinary occaſion, mix the reſt together ta 
drink it by itſelf. This cordial is excellent in faint- 
ing, and for the {mall-pox or ague; take five or ſix 
ſpoonfuls at a time, Pots te ys or CY 


T AK E a quart of borage-water, put it in al 
earthen jug, and fill it with two or three quarts 
of clary-flowers freſh gather*d ; let it infuſe-an hour 
over the fire in a kettle of water, then take out the 
flowers and put in as many freſh flowers, and fo do 
tor ſix or ſeven times together; then add to that 
water two quarts of the beſt ſack, a gallon of freſh- 
flowers, and two pounds of white ſugar-candy beaten 


it ſmall, and diſtil it all of in a cold ſtill; mix all 
e, the water together, and ſweeten it to your taſte 
y- with the fineſt ſugar. This is a very wholeſome, and 
off fine entertaining water. Cork the bottles well and 
2 keep it cool. ee, 


AK E four drams of the beſt ſaffron, put it 
1 in a quart bottle, pour on it a pint of the or- 
dinary ſpirit of wine, and add to it half a pound of 
white ſugar-candy beaten ſmall ; ſtop it cloſe with 
à cork, and a bladder tied over it; At it in the ſun, 
ſhake it twice a day, till the candy is diſſdlv'd, and 
ine ſpirit of a deep orange colour 5 let it ſtand 2 
l ; | a ays 


E ˙ . ISI IO POT re tg ee. — — — 
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days longer to fettle, clear it off in another bottle, 
and keep it for uſe: give a ſmall ſpoonful to a child, 
and a large one to a man or woman; it is excellent 
in any peſtilential diſeaſe; it is good againſt colds, or 


the conſumptive cough, 


Black Cherry-water for Children. 


NAK E fix pounds of black-cherries and bruiſe 

a them ſmall then put to them the tops of roſe- 
mary, ſweet- marjoram, ſpearmint, angelica, baum, 
marigold- flowers, of each a handful, dried violets an 
ounce, aniſeeds and ſweet fennel- ſeeds, of each half 
an ounce bruiſed ; cut the herbs ſmall, mix them to- 
gether, and diſtil them off in a cold ſtill, This water 
is excellent for children, giving them two or three 
{poontuls at a time, ls os 


5 To make Gripe-water. 


AKE of penny-royal ten handfuls, corian- 


| der-ſeeds, aniſeeds, ſweet fennel-ſeeds, carra- 
way-ſeeds, of each one ounce; bruiſe them and put 


them to the herbs in an earthen pot; ſprinkle on 


them a pint of brandy; let them ſtand all night, the 
next day diſtil it off, and take ſix, ſeven, or eight 


ſpoonfuls of this water, ſweeten'd with ſyrup of gil - 


liflowers warm, and go to bed; cover very warm 
to ſweat if you can, and drink ſome of it as long 2 
the gripes continue. e 


To make the Dropſy- water. 


ARE a buſhel of pick'd elder-berries; pur 
chem in a large tub, with as much water or 


For and a piece of leaven as big as a penny-loaf ; 
break it to pieces, and ſtir it together once or twice 


day for eight days together; then put them in 4 
Pot, and diſtil off a gallon in an alembick: _— 


ftrong-beer as will cover them, a quart of alc- | 


2 Soo wm _. 


2 
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be drank three times a day; in the mo faſti 


8 
before dinner, 5 alt at night, till you: have drank 
up the quantity. | 


Lilly of the Palley Water. 


P A K E ft flowers of lilly of the valley, di- 
ſtil them in ſack, and drink a ſpoonful or two 

as there is Ocaſion; it reſtores ſpeech to thoſe who 
7 the dumb palſey or apoplexy, it is good againſt 
the gout, it comforts the heart, and er the 
memory; it helps the inflammation of the eyes, 
being dropt into them. Take the flowers, put them 
into a' glaſs cloſe ſtopt, and ſet it into a hill of ants 
for a month; then take it out, and you will find a 
liquor that comes from the flowers, which keep in a 
phial; it eaſeth the pains of the gout, the 8 af- 
fected being anointed there with. 


Zo malle V. eriigo· water. 
A KE the leaves of red ſage, ene and 


: wood-betony, of each a good handful, boil 
l them in a gallon of ſpring-water till it comes to a 
1 quart 3 when it. is cold put into it a penny worth of 
e roch- allum, and bottle it up; when you uſe it put 
I a little of it in a ſpoon, or in the palm of your 
85 hand, and uff it WP 3 89 at into the air FS 
3 fently. . 


De. Bu gels. 5 Antidote againſt the 
, *.o 


P AKE three pints of muſcadine, and boil 
| therein one handful of ſage, as much rue, an- 
gelica-roots one ounce, zedoary- roots one ounce, 
Virginia ſnake-root half an ounce, ſaffron twenty 
Frans 3 let all theſe boil till a pint be conſumed, then 
rain it and ſet it over the fire again, and put therein 
two pennyworth of long-pepper, half an ounce of gin- 
ger, as much es; a 2 all the ſpices, 5 let 
them 


chem boil together a little, and put thereto a quarter of 


an ounce of mithridate, as much Yenice-treacle, and 
a quarter of a pint of the beſt, angelica- water; take 
it warm both a and evening, two ſpoonfuls 


if already infected; if not infected, one ſpoonful is 
enough for a day, half a ſpoonful in the morning, 
and as much at night. This had great ſucceſs under 
God, in the plague ; it is good likewiſe againſt the 
ſmall-pox, or any other peſtilential diſeaſe,” 


The Lady Onſlow's-water for the Stone 


T 


AK E & much ſaxifrage, as being diftill'd, will 
yield two quarts of water, add to this a peck 
g 


of hog's haws bruiſed, filipendula and parſley, of 


each three handfuls; parſley of break · ſtone and mo- 


ther- thyme, of each two handfuls ; marſhmallow- 


roots, parlley-roots, of each one handful ; four 
large horſe-radiſh-roots, red nettle-ſeed and burdock- 


ſeed, . of each an ounce; bruiſe the ſeeds, cut the 


herbs, and ſlice the roots; mix them well together 
Wich three quarts of white-wine, and as much new- 
milk from the cow; diftil them and the ſaxifrage- 
water together in a cold ſtill, and draw it off as long 
as any water will come; the ſaxifrage muſt be diſ- 
till'd in May, and the other water the latter end of 
September or Oktober, when the haws are ripe. Let 


the perſon, when the fit of the ſtone cometh, take 


three or four ſpoonfuls of white- wine, and as much 
of this water mix'd together. If the diſtemper abate 
not, take ſix ſpoonfuls of this water once in fix hours, 
till it is removed. Tou may ſweeten it with ſyrup of 
marſh-· mallowWVs. r 


AR E one pound of gentian and fix pounds of 
green centaury, beat the gentian, ſhred the 
centaury, and put them into an earthen pot, with 4s 
much white-wine as will cover them; let it _— 
wo „ e 


1 / 
* =, x 3 N 
N N f S # , 
ebe. 
* 
* 


l 
3 
4 
| 
| 
WM 
n 


—— 
8 — 


A bes 


=. 0 vd CY Cx ly ? 


oife, 269 


hve * "9d a diſt i it in = ordinary, till. - This is 


an excellent water ; take three or four ſpoonfuls at a 


time in a morning, and faſt two hours after it, and 
uſe exerciſe; likewiſe take 1 it at night. an hour or 


two before you go to bed. 


7 make Tincture of n 


AK E a dram of hiera-picra, a dram of co- 

chineal, and two drams of aniſeeds, and put 
hens} into a bottle, with a pint of the beſt ſack and 
a pint of brandy z ſhake them well together five or 
ſix days, then let! it ſtand to ſettle twelve hours, ſo 
pour it off into another bottle clear from the dre 
and keep it for uſe ; it is very good againſt the cho- 


lick or | and removes any thing that, 


offends the ſtomach ; take four ſpoonfuls of it faſt- 
ing, and faſt two hours after itz you mult take it 
conſtantly three weeks or a month, and it is well to. 
drink the following drink after it. 

Take new-laid eggs and break them, ſave the. 
ſhells, and pull off the ſkin that is in the inſide ; dry 
the ſhells and beat them to powder; fift them, and 


put ſix ſpoonfuls of this powder into a quart of the 
following waters: Take of fennel-water, parſſey-wa- 


ter, mint · water, and black-cherry-water, . of each 
half a pint ; take a quarter of a pint at a time, ſha- 


king the glaſs when you pour it out, three times a 
day, at eleven in the morning, at three in the after- 
noon, and eight at night; and you ſhould take it it as: 'Y 
long as ou take the hiera-picra, 2 | 


7) make. Lime-water. 


A KE a pound of unſlack'd lime, 
an earthen jug well glaz'd, adding to it a gal- 
lon of 12 55 g. water boiling hot; cover it cloſe till it is 
cold, then ſkim it clean, let it ſand two days, pour 
it cleap off into glaſs bottles and keep it for uſe; the 
older the better. I he v virtues are as follow. 0 | 
or 


put it into. 
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For a ſore, warm ſome of the water and waſh the 
fore well with it for half an hour, then lay a plaiſter 
on the ſore of ſome gentle thing, and lay a cloth over 
the plaiſter four or five double, wet with this water, 
and as it dries, wet it again, and it will heal it, 

For a flux or looſeneſs, take two ſpconfuls of it 
cold in the morning, and two at night as you go to 
bed; do this ſeven or eight days together for a man or 
woman; but if for a child, one ſpoonful at a time is 

enough; and if very young, half a ſpoonful at a 
time; it will keep twenty years, and no one who has 
not experienc'd it knows the virtues of it, 

A Milk-water for a cancerous Breaſt. 
| AKE fix quarts of new milk, four handfuls 
6 of cranes-bill, and four hundred of wood-lice ; 

diſtil this in a cold ſtill with a gentle fire; then take 
an ounce of crabs-eyes, and half an ounce of white 
ſugar-candy, both in fine powder ; mix them toge- 
ther, and take a dram of the powder in a quarter of 

a pint of the milk-water in the morning, at twelve at 
noon, and at night; continue taking this three or 
four months, it is an excellent medicine. 


Cocl- water for a Conſumption. 


| AKE an old cock, kill him and quarter 

him, and with clean cloths wipe the blood 
from him; then put the quarters into a cold ſtill, 
part of a leg of veal, two quarts of old Malaga 
ſack, a handful of thyme, as much ſweet- mar- 
joram and roſemary, two handfuls of pimpernel, 
four dates ſton'd and ſlic'd, a pound of currants, as 
many raiſins of the ſun ſtoned, a pound of ſugar- 
candy finely beaten; when all is in, paſte up the ſtill, 
let it ſtand all night, the next morning diftill it, mix 
the water together, and ſweeten it to your taſte with 
white ſugar-candy ; drink three or four ſpoonfuls an 
hour before dinner hd ſupper. 


— 


Another 
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Another Water againſt a Con ſump kinn. 


AK E a pound of cutrants, and of harts- 
tongue, liverwort and ſpeedwell, of each a 
large handful; then take a peck of nails, lay them 
all night in hyſſop, the next morning rub and bruiſe 
them, and diſtil all in a gallon of new-milk ; ſweeten 
it with white ſugar-candy, and drink of this water 


two or three times a day, a quarter of a pint at a 
time; it has done great good. 


Another Water againſt a Cen 7 unpriun 


T AK E three pints of the beſt canary and a 
pint of mint- water, of candied eringo- roots, 
dates, China roots, and raiſins ſtoned, of each three 
ounces; of mace a quarter of an ounce; infuſe theſe 
welve hours in an earthen pot cloſe cover*d over a 
gentle fire; when it is cold ftrain it out, and keep it 
in a clean pan or glaſs-j ar for uſe; then make abour 
a quart of plain jelly of harts-horn, and drink a quar- 
ter of a lp of this liquor with a large ſpoonful of 


jelly night and * for two or three months to- 
gether. 


A Water to Arengtben the gebe 


T8 K E roſemary- -flowers, ſage, betony, rue, 
and ſuccory, of each a handful ; infuſe theſe in 
tuo quarts of ſack, and. diſtil them in an alembick : 

the doſe is a ſpoonful in the morning faſting till the 


Water is done. 


Re ue water good for Fi its of the N other. 


AK E of rue, and green walnuts, of each a 
pound, figs a pound and a half; bruiſe the rue 
and walnuts, ſlice the figs, lay them berween the rue 
and walnuts, and diſtil it off; bottle it up and keep 
i for uſe : take a ſpoonful or two when there 18 apy 
Ppearance of 3 . | bbs 


2 


— f 


rags” 


An opening. Drin. 
P75 K E penny-royal, red ſage, liver-wort, hore- 
I hound, maidenhair, hyſſop, of each two hand- 
fuls, figs and raiſins ſtoned, of each a pound, blue cur- 
. rants half a pound, liquorice, aniſeeds, coriander- 
ſeeds, of each two ounces z put all theſe in two gal- 
lons of ſpring- water, and let it boil away two or three 
quarts; then ſtrain it, and when it is cold put it in 
bottles: drink half a pint in the morning, and as 
much in the afternoon; keep warm and eat little. 
For a Diſtemper got by an ill Husband. 
NAK E two pennyworth of gum-dragon, pick 
and clean it, and put it in an earthen pot; put 
to it as much red roſe-water as it will drink up, ſtir 
it two or three times a day, till it is all diſſolv'd into 
a jelly: then put in three grated nutmegs, a little 
double: refin'd ſugar, finely powder'd, and a little 
cinnamon-water, no more than will leave it in a jelly: 
Take the quantity of a nutmeg in the morning faſt- 
ing, and laſt at night; but firſt prepare the body for 
it, by taking ſix penny worth of pulvis ſandtus in pol: 


> 


| fet-drink, and drink broth in the working. 
For a Cough ſettled on the Stomach. 

FIN AK E half a pound of figs, as many raiſins of 

dhe ſun ſtoned, a ſtick of liquorice ſcrap'd and 


7 * 
OY 0 . 
: 2 
| ) 1 
6 A 9 3 * 
. 272 * f \ Und AS ns © 4 = . 3 3 N 


ſlic'd, a few aniſeeds, and ſweet fennel-ſeeds, wich ſp 
ſome hyſſop waſh'd; boil all theſe in a quart of nc 
ſpring-water till it comes to a pint; ſtrain it, and th 
ſwoeten it very well with white ſugar- candy: take Wi * 
two or three ſpoonfuls of it morning and night, or an 
en venere P 
o make Hungury-waten. WM 
HAK E four ounces of roſemary- flowers, and 2 . Pe. 
1 pint of ſpirits of wine, infuſe it twelve hours, , Jo! 
and draw it off in a glaſs ſti lll. anc 
ts | „tn reps it | 


the e —— 272 
A Drink to preſerve the Lungs. 


T2 A three pints of ſpring · water, put it to 
an ounce of flower of üphür, and let it boil 
on a flow fire till half is conſumed ; let it ſtand to 
' Gitle and ſtrain ir dut; then pour it on ohe ounce of 

uorice ſcrap*d, and 4 dram of coriander-ſeeds, and 
as many aniſeeds bruiſed ; let it ſtand to ſettle, and 
drink a quarter of a pint morning and night. 


An excellent Fnail- water. 


T AK E of comtry and ſuccdry- roots, of each 
four ounces, liquorice three ounces, the leaves 
| of harts-tongue, plantane, ground-ivy, red nettles, 
yarrow, brooklime, water-crefſes, dandelion, and 
agrimony, of each two large handfuls; gather theſe 
herbs in dry weather, and do not waſh them, but 
wipe them clean with a cloth; then take five hun- 
dred of ſnails cleanſed from their ſhells, but not 


le 
T ſcoured, and of whites of eggs beaten up to a water, 
ſt⸗ a pint, four nutmegs groſiy beaten, the yellow . 
or rind of one lemon and one orange; bruiſe all the 
of. roots and herbs, and put them together with the 
55 other ingredients | in a gallon of new milk and a pint 
of canary ; let them ſtand cloſe cover'd forty-eight 
MF hours, and then diſtil them in a common ſtill with a 
5 of gentle fire; this quantity will fill your ſtill twice; 
and tit will keep good a year, and is beſt when made 
vic ſpring or fall, but it is the beſt when new; you muſt 
t of not cork up the bottles in three months, but cover 
and them with paper ; it is immediately fit for uſe; and 


when you uſe it take a quarter of a pint of this water, 
and put to it as much milk warm from the cow, and 
drink it in the morning, and at four o'clock in oe. 

afternoon, and faſt two hours after it; to take 
der of crabs- eyes with it, as much as will he on 4 54 
pence, mightily aſſiſts to ſweeten the blood. When. 
you drink this water be vey by, we in $4 ane g 
_ eat . ſalt or ſour, , 1 | 
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* add a bit of bole· armoniac. Pal 


Baseline ſweet baſil two handfuls, mother of thyme, 
nepp, and pennyroyal, of each three handfuls; dit- 
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T? A K eee d two o ounces, white « 
J peras finely beaten an ounce, pee them in 2 8 
pints of running water, ſhake it well together three 
er four days, and then uſe it; if a. wat 


To make Briony water. 


Tx A K E twelve pounds of briony-root, pound i 
to maſh, then take a quart of the juice of rue, 
quart: of the juice of mug wort · leaves, of ſayin three 


tany of Crete and dry orange - peel of each four hand- 
fuls; myrrh two ounces, eaſtor an ounce, both pow- 
der d, and likewiſe the orange peel; diſtil this off in 


an alembick; firſt cut your bee and put them in 


the bottom of your ſtill, then put in your briony- 
root, then mix your powders in a China diſh with 
fome ſack, then pour in ſix quarts of ſack ; cloſe up 
your ſtill and draw it off. 


A Water 10 tale 77 raking Balſam 


olu. 


Ak Ea pint — whites of eggs en ebe 
froth, five nutmegs bruiſed, two handfuls of 
dried ſpearmint, two handfuls of unſet hyfop ; add 
ta theſe a gallon of new milk, and diſtil it off in a 
cold ſtill; you may draw off about three pints: take 


ſix ſpoonf ls of this water at a time, with lugar-candy 


in it. 


wo To make the + true 4 Dafly' s Elixtr. 


. fennel-ſeeds, . four ounces of parſley-ſeeds, fix 
ounces of Spaniſb liquorice, five ounces of ſena, one 


unce of rhubarb, three ounces. of elecampane, ſeven 
offices of * . 1 — — 1 


enty- _ draws my ſafron,. fx 
4 8 * 


y eye, you 


A K E five ounces of aniſeeds, three ounces of 
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ſyrup 


AK E half a pound of knots of ſcurvy- graſs 
before are quite blown; one pound of 


bes 


comfry-roots, half a po 


1 
f 
n 
P 


und of fern-· roots, one ounce 

of juniper-berries, one ounce of dragons-blood, half 

a pound of the rots of ſolomon-ſeal; a quarter of 

an ounce of nutmegs, a quarter of an ourice f 
mace; ſcrape your roots very clean, flice them thin, 
and put every fort by themſelves in a clean paper 
bag; lay them on a clean earthen diſh, and let them 
be put in a flow oven till they are dry enough to 
powder; you muſt do the like to your ſcurvy-grafs, 
that they may be all finely powder'd and mix d to- 
ether, and kept -cloſe in a glaſs with paper round 
it: You may in any liquor give as much of this pow- 
der to a young child as will lie on a fix-penee, mori 
ng and night; to one of ſeven years, more; to 4 
man or woman as much as will lie on a ſhilling : Put 
the powder im a fpoon, and wet it to mix, and take it 
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O24» » Tinfture of Hiera-Picra. © 
that you may have room to ſhake it; let. it ſtand 
five days near the fire, ſhaking it often, and ftop 


of a pint going to bed, drink a draught of warm ale 
A good Remedy for a bollow aching Tooth. 


repeat it if there is occaſi , 
Aſuccęſiful Method to cure the Jaundice. 
1 N the firſt place give the patient a vomit of the 

aloes and rhubarb, of each two ſcruples, of prepar'd 


ſteel a dram, tartar vitriolated a ſcruple ; make pills 
with ſyrup of horehound, of which give four every 


| horehound, of each a handful, roots of the greater 
to the conſumption of half; when it is almoſt 
boiled enough add to it juniper-berries an ounce, 


niſh - wine a pint; when it is boil'd enough-ſtrain it, 
and adg to it compound tet of ſnails and cart? 


/ 


Po 1 an ounce of hiera- picra into a quart of | 
1 brandy ; let your bottle hold more than a quatt, 


it cloſe. This is a purge, take half a quarter 
or broth a little while after it; you may take it nine 
or ten days together, it opens the ſtomach, cauſes 
digeſtion, prevents green ſickneſs, and kills worms 


in children. 


+ 4 


HAK E of camphire and crude opium, of each 
four grains, make them into three pills with 
as much oil of cloves as is convenient, roll them in 
cotton, apply one of them to the aching tooth, and 


tt. 2 12 


. 


ca” co „ —_— 6 


infuſion of crocus- metallorum, or oxymel of 
ſquills according to his conſtitution; then take of 


night. | a © 12 1 1 Fo. © 

Take of the roots of turmerick half an ounce, 
tops of centaury the-lefſer, roman- wormwood and 
nettle two ounces; boil them in three pints of water 


yellow-ſaunders and gooſe-dung made into a nodu- 
Jus, of each three drams, ſaffron two ſeruples, rbc- 


worms, 
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vorms, of each two ounces; take three ounces of i it 
after each time of taking the following electuary. 
Take of the conſerve of ſea-wormwood, and out- 
ward rind of orange · peels, of each two ounces; of 
ſpecies of diacurcumæ and prepared ſteel, of each 
three drams; of prepar*d earth- worms and rhubarb, 
| of each two drams; flowers of ſal-armoniac and falt 
of amber, of each two ſcruples ; of ſaffron powder d 
one ſeruple, with a ſufficient quantity of ſyrup of 
horehound, make an eleCtuary : of which take the 
quantity of a large nutmeg twice a day, drinking 
three ounces of the bitter tincture after it. 


For a Rheumatiſm, or Pain in the Bones. 


AKE a quart of milk, boil it, and turn it 
with three pints of ſmall- beer then ſtrain the 
poſſe on ſeven or nine globules of ſtone-horſe-dung 
tied up in a cloth, and boil it a quarter of an hour in 
the poſſet- drink; when it is taken off the fire preſs the 
— hard, and drink half a pint of this morning 
and night hot in bed ; if you pleaſe you may add 
white-wine to it. This — is not 88 if trou- . 
bled with the ſtone. ; 


' To make Treacle water. 
T AK E;; juice of green walnuts four pounds, 
of rue, carduus, marigolds, and baum, of 
each three pounds, roots of butter. bur half a pound, 
roots of burdock a pound, angelica and maſter- wort, 
of each half a pound, leaves of ſcordium fix handfuls, 
Venice. treacle and mithridate, ofeachhalf a pound, old 
canary-wine a pound, white-wine wine vinegar ſix pounds, 
juice of lemons fix pounds; diſtil this in an . 
and on any illneſs cake four ſpoonfuls going to | 


To make Uſquebaugh. 7 9 

o three gallons of brandy put four ounces of 
aniſeeds bruiſed, the next day diſtil it in a cold 

FN paſted up, then ſcrape four ounces of liquorice 

5 pound it in @ mortar, dry it in an iron- Pan, do. 

e 3 . not. 
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por born it, n borel to your ditill'g Way 
ter, and let Ph ten days, 1 20 ve out the li- | 
quorice, and to every ſix quarts of the ſpirits put in 
'cloves, mace, 7 gp ove and ginger, of 
each à quarter of an qunce, dates ſton'd and ſlic'd 
four qunces, raiſins ſtoned half a pound; let theſe in- 
fuſe ten days, then ſtrain it out, N N with fat 
fron, and bottle it and cork it well "RO 
Mr. Denzil Onſlow's Sur ſei water. 
AKE a gallon and a half of the beſt brandy, 
half a buſhel of poppies, half a handful of rue, 
and as much wormwood ; of ſage, 3 hyflop, 
mint, and ſneet-marjoram, of each one handful, 
half a pound of roſa-ſolis ; waſh, picks and dry tbeſe 
herbs in a cgarfe cloth; then ſhred them very fine. 
Take half a pound of liquorice ſcraped ; of cotian- 
der: ſeeds, and aniſeeds, of each one. ounce; a few 
cloves, all bruiſed; a pound of raiſins ſtoned, 2 

of loaf-ſugar ; put all theſe in an carthen jar, 
cover'd very cloſe, and ſet it in à col cellar, ſtirring 
them twice a day, till the poppies lock pale; put a 
little ſaffron in with the other ingredients, ſtrain it off 
into another jar, and in a fortnight, when it is ſet- 
tled, bottle it: mix the herbs that are ſtrained from 
it with milk; it is a cordial milk-water. 


An excellent, Medicine for gh Dropfy. 
NAK E of the leaves that grow the ſtem 
or ſtalk of the artichoke, bniiſathem in a Kone- 
maortar, then ſtrain them thro? a fine cloth, and put 
to each pint of the juice a pint of Madera: wine; take 
four or five ſpoonfuls the firſt thing in the morning. 
and the ſame quantity going to beck Gaking the bat- 
tle well every time you uſe it. 


Another Medicine 7 the Progſi. 
AKE about three ſpoonfuls of the beſt muſtatd- 
ſeed, and about half 2 a handful of bay-berries, 


oY Uke. quantity of enn an ounce af 
horſe- 


* 
- 
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borle-radiſn, and about half a handful of ſage r 


yertue, as much wormwood-ſage, half a haul 


of ſcurvy- -graſs, a quarter of 4 Fandful of ſtinking 


orach, a little ſprig of wormwood, a ſprig of 


green broom, and: half an ounce of gentian-root'; 
| ſcrape, wipe, and cut all theſe, and put them into 


2 bottle that will hold a gallon; T_T fill the bottle 


with the beſt ſtrong· beer you can get, ſtop it cloſe, 


let it ſtand three or tour days, and drink my mn. 


e 


Remedy for denen Pains.” 
AK E of ſena, hermodattits, turpethum and 
ſcammony, of each two drams; of zedoary, 


ginger, and cubebs, of each one dram ; mix them 


and let them be powder d; the doſe is from one 
dram to two in any convenient vehicle: let the] 
affected be anointed with this liniment, Take palm- 


oil two ounces, 'oil of turpentine one ounce, volatile 
falt of harts- horn two drams ; afterwards lay on a 


mucilaginous plaiſter. Some that have been very 
much — 


king of harts-horn in compound water of carth- 
worms, found mighty benefit. 


An excellent Medicine 


and alt other malignant Fevers. _ 
AK E of the beſt Virginiaſnakeweed, root of 


contrayerva finely powder d, and 0%. Bone, 
of each half a ſcruple, caſtor and 


each five grains, make them into a bolus wih 2 


ſcruple of Venice. treacle and as much ſyrup of piony 
3s is ſufficient; repeat the bolus every hx hours, 


crinking a draught of the following julep after it. 
Take ſcorzonera- roots two ounces, butter-bur- 


roots half an ounce, of baum and ſcorduum, of each | 


a handful, of coriander-ſeeds three drams, of li 
rice, figs and raiſins, of each an ounce; let them boil 
in vr pats of ſpring-water to a dart, then y__ 

| T 4 : * 


wick rheumatick pains, have by ta- 
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ic, and add to it compound piony-water three ounces, 


ſyrup of raſpberries an ounce and half ; let the pa- 
tients drink of it plentifully. 


A ſpecific Cure for Popping Blood. 


| T AK E two ounces of clariffed roch- m 


finely powder'd, and melt it in a ladle, add- 
ing to it half 'an ounce of dragons-blood in powder, 
end mix them well together ; then take it off the 
fire; keeping it ſtirring till it comes to the conliſtenee 
of a ſoft paſte, fit for making up into pills; make 


your pills of the bigneſs af a large pea, and as the 
paſte cools, warm it again to ſuch a degree as the 


whole quantity may be made into pills: this medi- 
cine is proper in wr caſes of violent bleedings, with; 


out exception ; the ordinary or uſual doſe is half 2 


Ur to be taken ance in four hours till the bleeding 
ops, taking a glaſs of water or ptiſan after it, and 
after every doſe, and anpther of the ſame liquor a 
quarter of an hour after ; z in Violent caſes grad half a 
BP for a doſe. . 


— To make Sroughton! $ Bie 


AR E off the rinds of fix Seville-oranges very 
thin, and put them in a quart bottle, with an 
punce of gentian ſcraped and ſliced, and fix penny- 
worth of cochineal ; Bo to it a pint of the beſt bran- 
dy; ſhake it to ether two or three times the firſt day, 
and then let it ftand to ſettle two days, and clear it 
= into bottles for uſe ; take a large tea ſpoonful in 

' glaſs of wine in a morning, and at four in the af. 
terhoon 3 or you may take it in a diſh of tea, 


As Elefuary for a Cough. 


” KE conſerve of red roſes two ounces, con- 
- ſerye of hips one ounce, Lucatellus balſam half 


an ounce, ſpecies of diatragacanth frigid one dram, 


ſyrup of balfam three drams; mix all together well; 


an the n wo a Tn bean three times a day. 
P's 5 | Excellent 


„ 


— 
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Excellent Lozenges for a Cough. _ 
AK E a pound of brown ſugar-candy and as 
1 much loaf-ſugar, beat and ſearce them thro? 
a fine ſieve; take an ounce of the juice of liquorice, 
and diſſolve it in three or four ſpoonfuls of hyflop-wa- 
ter over a gentle fire; then mix your ſugar and ſugar- 
candy with one dram of orrice-powder, one dram of 
the powder of elecampane, of gum· dragon powdered 
half a dram; add one dram of the oil of aniſeeds, 
and one grain of muſk; mix all theſe together, and 
work it into a paſte, and roll them into lozenges the 
bigneſs. of a barley-corn, or ſomething larger. 
T0 2 promote Breeding. 
E T the party take of the ſyrup of ſtinking or- 
LL rice a ſpoonful, night and morning, for a week 
or more; then as follows: Take three pints of good 
ale, boil in it the piths of three ox-backs, half a 
handful of ' clary, a handful of nepp (or cat- mint) a 
quarter of a pound of dates ſtoned, ſliced, and the 
pith taken out; a handful of raiſins of the ſun 2 
three whole nutmegs pricked full of holes; boil 
1 till half be waſted; ftrain it out, and drink a 
mall wine glaſs full at your going to bed; as long 
as it laſts, e not th 1. 5 3 5 
ring the taking, or {ome time before, be very chear- 
ful, and let nothing diſquiet you. Take ſhepherds- 
purſe a good handful, and boil it in a pint of milk 
till half be conſumed, and drink it offt. 
For a Burn or Scald. 
A K E laurel-leaves, chop them in hogs+ 
greaſe; ſtrain it, and keep it for uſe. * 
Childrens ecklaces for the Teeth. © 
HAK E roots of henbane, of orpin and vervain ; 
| LJ fcrape them clean with a ſharp knife, cut them 
in long beads, and ſtring them green, firſt henbane, 
den orpin, then veryain, and ſo do till it i * 
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| neſs of the'chil@'s neck; then take as much red wine 
as you think the necklace will ſuck up, and put into 
it adram of red coral, as much ſingle piony-root, 


finely powder'd ; ſoak your beads in this twenty. 
ght hours, and rub wy powder on the beads : ſy- 
rup of lemons, and piony, ' is excellent to rub the 


ehild's gums with very frequently. 


4 Medicine far the Cali " 


AKE of the beſt manna, and oil — 

almonds, of each an ounce and half, of ca- 
Es boiled in poſſet· drink an handful; 
let the poſſet · drink be ſtrain'd from the flowers, and 
mingled very well with the oil of almonds and man- 
na; let the patient take it three days ſucceſſively, 
and afterwards every third day for a fortnight. This 


bot only gives eaſe in the molt violent fits, but alſo 


being often uſed, prevents their returning. 


A Receipt for a Conſumptive Cough, 
AKE of the ſyrup of white and red | poppies, 
of each three ounces, of barley, cinnamon- 

— 8 and red poppy- water, of 4 * two ounces, 
ef tincture of ſaffron one ounce, liquid laudanum 
forty drops, and as much ſpirit of y * as will 
make it acid: take three or four ſpoonfuls of it 
every night going to bed; inereaſe or diminiſh the 
doſe, according as you find! it agrees with you. 


To make the Eye: ſalve. 


KE of freſh butter out of the churn, unſalted 
and unwaſhed, two pounds; ſet it in a glaſs} Jar 
in the ſun to, clarify three months, then pour very 


clear off about a quarter of a pound, and put to it an 


ounce of virgin-wax ; when it is melted, put it into 
white. roſe· water to cool, and beat it in the water 
half an hour; then take 1 it out from the water, and 
mix * with half an ounce of oO a; Vn; 
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and two ſcruples of maflich beaten and bruiſed as 
9 as poſſible; mix all well together, and put it 
n pots far uſe; take a very little in your fin 
995 in bed, ſhut your eye, and FUG ORR the, * 
and corner of your ge. 


An excellent Medicine for 4 Pai . 


' the & Stomach. 


AKE of tinfura facra (or tincture of — 

piera) one ounce in the morning, faſting an 
hour; then drink a little warm ale; do ee 
ee e till you find relief. 


Fur a Pain in the Stomach. 


AKE 3 quarter of a pound of blue currants, 

wipe them clean, and pound them in a mor- 
tar, with an ounce of aniſceds b bruiſed; before you 
put them to the currants, make this into a bolus 
vith a little ſyrup of clove-gillifiowers; take every 
morning the quantity of a walnut, and drink roſe- 
mary-tea,, inſtead of other tea, for Your: e ; 
if the Pain returns, repeat it. 


For a Stitch in the Side. 


AKE roſin, pound and ſift it, and with trea- 
cle mix it into an clectuary, i lick 11 
often in the day or night. 3 


To Cure an intermitting Aue and 


F ever, withaut returning. 


A K E jeſuits bark in fine powder one ounce, 
ſalt of ſteel and Jamaica pepper, of each a 
quarter. of an ounce; treacle or melaſſes, four oun+ 
ces; mix theſe together, and take the quantity of a 

nutmeg three times a day when the fit is off, 
ar oght of warm ale, or 1 after i it. 
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Dr. Hall's Plaifter for an Ague. 


KE a penny worth of black-ſoap, one penny- 

worth of gunpowder, one ounce of tobacco- 

Muff, and a glaſs of brandy ; mix theſe in a mor- 

tar very well together ; ſpread plaiſters on leather 

for the wriſts, and lay them on an hour before you 
expect the fi. 


Excellent for a ES or "PF 


AKE of oil-olive three qunees, white wax two 
ounces, ſheep-ſuit ah ounce and half, minium 


4 Caſtile ſoap, of each half an ounce ; dragon 8 


blood and camphire, of each three drams; make 
them into a ſalve by melting them together; anoint 


with oil to take out the fire „ then card the” Plaſter 


on; dreſs it every day. 
mater ina Conſumption, or in . 73 


neſs after Sichneſs. 


AKE a calf*s-pluck freſh killed, but don t 
i 3 waſn it; cut it in pieces, and put it in a cold 
All bur firſt put at the bottom of your ſtill a ſheet 
of white paper well butter d; then put in your pluck, 
with mint, baum, borage, byſſop, and oak-lungs,. of 
each about two handfuls ; wipe and cut the herbs, 
but do not waſh them; put in a gallon of new milk 
warm from the cow, paſte up the ftill, and let it 
drop on white ſugar- candy; it will draw off about 
ſeven pints; mix it together. and bottle it for uſe: 
drink a quarter of a pint in the morning, . as 
much at tour in the afternoon. 7 £ 


A 1 2 Zo ? Prevent. a fore. Throat. in oh 


Small. Pyr. 


4A K E rue, ſhred it very fine, and. g ive it 3 


bruiſe ; mix it with honey and album Græcum, 


and work it together 3 put it over the fire to 2 i 
9 ew 


U ; 
POET EP Tao Soong” CON "Ig 


8.808. 


De We 2 2 


ſew it up in a linen ſtay, and apply it to the throat 
pretty warm; as it dries repeat it. 


To pre revent Pitting, and to take of 
| Reaneſs. 


AKE rue, and chop it, boil it in bogs-lard, 
till it is green; ſtrain it out, and keep it for 
uss; warm a little in a ſpoon, and with a feather 


anoint the face as they * to ſhell off; do it 0s 


often as convenient, 


An admirable Cerec lors. 


KE a pound of frankincenſe beaten fine, and 
a pound of roſin beaten, a pound of black 
hy and four ounces of cummin-ſeeds powder'd, 
of faffron dried and powder'd, mace beaten and 
ſifted, and cloves beaten fine, of each four penny- 
worth 3 an ounce of liquid laudanum, and a, e 
of der- ſuet. 

Seaſon a new pipkin; firſt lay it in cold water; 
then boil water in it, and ſet it by till it is cold; 


then dry it, and put in your deer-ſuet, and let it 


melt, ſhaking it about as you do for melting butter; 


then put in your other ingredients, and ſet it over 


the fire to boil; then take it off, and ſprinkle in 
your liquid laudanum; let it immer a little; take 


it off, and when it is fit to ſpread, ſpread it on the 


thickeſt brown paper, and uſe it on occaſion :* it is 
good for bruiſes, aches, pains, burns, ſcalds, and 


ſore breaſts: wipe the plaiſter every day, and put it 


on again: one or two plaiſters will do. 


For the Callc. 


AAKE of camomile-flowers and. man 
of each a handful ; juniper- berries and fenu- 
greek-ſeeds, of each half an ounce ; let the feeds 
and berries be bruiſed ; boil them in a pint of water 3 
n to it ſtrained, of is duſaved, with the 
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egg · and oil of 3 af . an 
dunce; diacatholicon ſix drams, hiera- picra tw 
drams; mix, and give it. After the operation of 
the clyſter, give the patient the dllowing mixture: 

Take of rue and camomile- water, of each an ounce; 
cinnamon - water an ounce, liquid laudanum twenty 


yolk of an * 


drops, ſyrup of white poppies an ounce. 


How to. make the Lime-drink,.  fammis 
for curing the Stone. 


A K E half a peck of lime-ftones new-burnt, 
and put them into four gallons of water; 
dr it well at the firſt putting in; then let it ſtand, 
and ſtir it again; as ſoon as it is very well ſettled, 
ftrain off the clear into a large pot, and put to it 
four ounces of ſaxifrage, and four ounces of liquo: 
rice, ſliced thin, raifins of the ſun ſtoned one pound, 
half a pound of blue currants, mallows, and mer- 
cury, of each a handful; coriander, fennel, and 
aniſeeds, of each an ounce; let the pot ſtand cloſe 
covered for nine days; then ſtrain it; and, being 
ſettled, pour the cleareſt of it into bottles; you maß 
drink half a a pint of it at a time, 77 often as you 

pleaſe : in your morning's draoght, put a Utam of 
witter-cherries powder d. This Inas wt ae} ſome who 

have been ſo tormented with the ſtone in the bladder, 
that they could not make water, after they had in 
vain tried abundance of other remedies. © 


4 Rag, for the Cure of the Stone 
_ © and Gravel, whether in the Kidney, 


Ureters, or 'B ladder. 


AKE marſh-mallow-keaves, the herb mercury 

- ſaxifrage, and pellitory of the wall, of each, 

freſh gathered, - three handfuls ; cut them ſmall, mix | 

them together, and pound them in a clean ſtone | 

mortar, with a wooden peſtle, till they come to a 

nt then take them out, ſpread them * 
1 bro 


broad glazed earthen pan, and let them lie, ſtirring 
them about once a day, till they are thoroughly dry 
but not in the ſun) and then they are ready, and will 
keep good all the year. Of ſome of theſe ingredi- 
ents ſo dried, make tea, as you do common tea with '«- 
boiling water, as ſtrong as you pleaſe, but the- 
ſtronger the better; and drink three, four, or more 
tea cups full of it blood- warm, ſweetened with coarſe 
ſugar, every morning and afternoon, putting into 
each cup of it half a ul, or more, of the ex- 
preſſed oil of beach- nuts, freſh drawn (which in this 
caſe has been experienced to be vaſtly preferable to 
_ oil of almonds, or any other oil) ſtirring them about 
together, as long as you ſee occaſion. 
This medicine, how ſimple ſoever it may ſeem to 
ſome, is yet a fine emollient remedy, is perfectly 
agreeable to the ſtomach (unleſs the beach-oil be 
ſtale or rancid) and will ſheath and foften the aſpe- 
rity of the humours in genera}, particularly thoſe 
that generate the gravel and ſtone, relaxing and ſup- 
pling the ſolids at the ſame time: And it is well 
known by. all phyſicians, that emollient medicines 
lubricate, widen, and moiſten the fibres, ſo as to relax 
them into their. proper. dimenſions, without forcing 
_ the parts; whereupon. obſtructions of the reins and 
urinary paſſages are opened, and cleared of all lodg- 
ments of ſandy concretions, gravel and paſſable 
tones, and made to yield better to the expulſion. f 
| Whatever may ſtop them up; and likewiſe takes 
away, as this does, all heat and difficulty of urine” * 
and ſtranguries z and withal, by its ſoft mucilaginous 
nature, cools and heals the reins, kidneys, and blad- 
der, giving preſent eaſe in the ſtone-colic 3 breaks 
away wind, and prevents its return, as i always 
keeps the bowels laxative, In I 
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= excellerit Vomit. 


A K E a quarter of a pound of clear alum, | 
beaten and ſifted as fine as flour, divide it into 
three parts, the firſt the biggeſt : put a quarter of a 
pint of water in a ſauee- pan, and put in your big- 


geſt paper of alum, and let it ſimmer over the fire, 


but not boil; take it off, cool it to blood-warm; | 
drink it off, but take nothing after it; fir ſtill till 

it has worked once; keep very warm, and take 
nothing in the working; but you may walk about 
after it has worked once; take it three mornings 
together, or more, if there be occaſion, till the ſto- 
mach is clear. There is no caſe where a vomit is 
proper, but this 1 is good. 


A fine Purge. 
A K E an ounce of liquorice, ſcrape i it and ſlice 


it thin, and a ſpoonful of coriander-ſeeds 
bruiſed ; put theſe into a pint of water, and boil it 


4 little; and ſtrain this water into an ounce of ſenna; 
let it ſtand ſix hours; ſtrain it from the ſenna, od 


drink 1 it faſting. - 
A purging Dizt-drink 3 in the "AY 


y r A K E fix gallons of ale, three ounces of rhu- 


barb, ſenna, madder- roots, and dock-roots, 


of each twelve ounces ;. twelve handfuls of ſcabious, 


and as much agrimony, three ounces of aniſceds ; | 
ſice and cut theſe, put them in a bag, and let it work 
in the ale; drink of it three or four times a day. 


For a ſore Mouth in Children. 


6 & AK E half a pint of verjuice, ſtrain into it 
four ſpoonfuls of the juice of ſage; boil this 
with fine ſugar to a ſyrup, and with a feather arioint | 
the mouth often; touch it not with a cloth, or rub | 
it; the child may lick it down, it will not n 5 


To 


„n 
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To create a good Appetite and 2 
the Stomach. ; 


Ak E of the ſtomachic pill with gums, ex- 
tractum rudy, of each a dram, reſin gf j 
hal 


a ſcruple, tartar vitriolated one ſcruple, 5 of 
aniſeeds four drops; mix with fyrup of violets, and 
make into pills, of which take four or five over 
night; they are of excellent uſe in the meagrims and 


vertigo, by reaſon they carry the humour off from 
the ſtomach, which fumes up into the head. 


A very good Medicine fur che Bloody — 
ux. 


T: A KE of the beſt rhubarb, finely ods; 
half an Ln; of red ſaunders two drams, ein- 
namon one dram, crocus martis aſtringent three 
drams, of Lucarellus's balſam what ſuffices; make a 
maſs of pills, of which take three every night and 
morning for a fortnight. This has — ſome who 


have loft a vaſt quantity of blood, after other reme- 
dies $59 Loy ineffectual. 


For red or fore Eyes. 


A KE a quarter of an ounce of white coppe- 
ras, and an ounce of bole-armoniac ; beat them 
o a fine powder, adding an ounce of camphire z, ſet 
two quarts of ſpring water on the fire; when it bois, 
take it off, and let it ſtand till it is luke-warm ; then 
put in your ingredients n till * Prop che 


clear into the eye. 


For u Pain in the Stomach, or Heavi- - 
eſs of Heart. 
AK E 2 pint of roſe · water, put to it 4 . 
double-r (> ſugar, and a penny worth of fat» 
fron tied up in a piece of lawn: let it ſtand Two or 
hure * and then at any time take three 3 
U * 
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For Fits from Wind or Cold. 


| burnt-wine, or mace-ale, If it is given in 
black-cherry-water, it is good to forward labour ir 


AK E rue, dragon, roſemary, ſage, baum, be- 
1 tony, plantane, pimpernel, dandelion, ſca- 
bious, wormwood, mugwort, ſaxifrage, red bramble- 
tops, tormentil, ſhepherd*s-purſe, lovage, carduus, 
centaury, angelica, agrimony, fumitory, ſcordium, 
of each one handful; gather theſe in dry weather, 
pick and chop them, put them in a broad pan, pour 
on them a pint of white-wine, and let it ſtand nine or 
ten days in the ſun, ſtirring it ſometimes ; then ſtrain 
it out, ſqueezing it with your hand; wipe your pan 
clean, and put in your juice, with half an ounce of 
wder of pearl prepared, half an ounce of Yenice- 
treacle, half an ounce of powder of coral, powder of 
crabs-claws two ounces, one ounce of confection of 
alkermes, and of bole-armoniac powder'd, as much 
as will make it the thickneſs of a ſyrup; let it ſtand 
in the ſun to dry two or three days, or till it will 
roll up into balls, what ſize you pleaſe; if it is too 
thin, uſe more bole-armoniac ; dry them well, and 
keep them for uſe : ſcrape as much as will lie on a 
fix-pence, and take it in a glaſs of ſack, or ſmall 
cordial, going to bed. | . 
To make Elixir Proprietatis. 
18 AK E of myrrh, aloes, and ſaffron, of each 
four drams, infuſe them in a pint of the beſt 
brandy; firſt put in the myrrh, and let it ſtand 
twelve hours; chen the ſaffron and aloes; ſet it by 
the fire three or four days, ſhaking it very often; 
then ſtrain it off. Take ſixty or ſeventy drops, 
more or leſs, in a little white-wine, in a _ 
Eng em onget donor ng: 


To nate the red Balls. 9 


AK E three drops of oil of amber in ſone 


Faſti ing, for a week or ten days together ; it is good 


the bw of phyſic for children. 
D cure à pimpled Fact: 


A K E an ounce of live brimſtone, as much 


roch-allum, as much common ſalt; white ſu- 


gar- candy, and ſperma-ceti, of each two drams; 


pound and ſift all theſe into a fine powder, and put 
it in a quart bottle; then put to it half a pint of 
brändy, three ounces of white- lilly-water, and 
three ounces of ſpring-waterz ſhake all theſe well 
together, and keep it for uſe. When you uſe it, 


when you go to bed, dip rags in it, and lay it all 


ly cured. 


A wo for H. N or any I 2 
on the Liings. _ 


hyſſop and maidenhair, of each half a hand- 
ful; raiſins ſtoned a quarter of a pound, ſenna half 
an ounce, barley-water two quarts; put all theſe in 
a jug, and infuſe them in a kettle of water two hours; 


ſtrain it out, and take a us of a pint ak 
and night. 


An Elettuary for a cold or windy 
| SFtomuch. 
A KE gam. N one ounce, cubebs and 


cardamums o 
beat and ſift all theſe, and mix it with ſyrup of gilli- 
flowers into an electuary. Take night and morni 


5 quantity of a W 3 drink a little warm ale 
wy it. ; | 


Jus BS ye we. ͤ 
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| for any illneſs in the ſtomach, or in the Fowels: It is 


ſhake the bottle, and bathe the face well; and 


over the face; in ten or ware 8 8 it will be a 


\A K E four ounces of the roots of ſorrel, of 


each a quarter of an ounce; 
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ln Eleckuary for a Pain in the 
Stomach, 


A KE conſerve of wood-ſorrel and mithridate 
an equal quantity; mix it well together, and 
take night and morning the quantity of a nutmeg; 
ſo do for fifteen days together. 


To keep Artichokes all the Tear. 
IN the latter end of the ſeaſon boil them till they 
be half enough, and then dry them on a hair- 
cloth upon a kiln the ſpace of fifty hours, till they 
are very dry; lay them in a dry place; when you 
uſe them, ſoak them a night in water, and boil them 
till they are tender, : | 


- to keep Walnuts all the Tear. 


© A Emoſtin the latter end of the ſeaſon, take of 
the green ſhell of your nuts, and dry them 
on a hair cloth on the kiln forty hours; when they 
are dry, keep them for uſe; when you would ule 
them, ſoak them three days in water, ſhifting them 
three times a day. y 8 ter oft ar 
Wt To make Ink, _ 
5 6 E T one pound of the beſt galls, half a pound 
of copperas, a quarter of a pound of gum- ara- 
bick, a quarter of a pound of white ſugar- candy; 
bruiſe the galls, and beat your other ingredients fine, 
and infuſe them all in three quarts of white-wine of 
Fain-water, and let them ftand hot by the fire three 
or four days; then put all into a new pipkin ; ſet i 
on a ſlow fire, fo as not to boil z keep it frequent! 
ſtirring, and let it ſtand five or ſix hours, till one 
quarter is conſumed; and when cold, ſtrain it thro 
a clean coarſe piece of linen; bottle it, and keep it fe 


uſe. 1 | 


9 
va 
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To waſh Gloves. gs 


AK E the yolk of an egg, and beat it, and egg 
the all over, and lay them on a table, 
and with à hard bruſh and water rub them clean; 
then rinſe them clean, and ſcrape white lead in water 
pretty thick, and dip the gloves in ; let them dry, 
and as they begin to dry, ſtretch and rub them till 
they be limber, dry, and ſmooth ; then gum them 
with gum-dragon ſteeped in ſweet water, and let 
them dry on a marble-ſtone. If you colour them, 
ſcrape ſome of the following colours amongſt the 
white-lead ; the dark colour is umber ; for brick co- 
jour red-lead ; for 4 jeſſamy yellow-oaker ; for cop- 
per colour red-oaker ; for lemon colour turmerick. 
Jo make Paſte for the Hands. 
AK E a pound of bitter almonds blanched, 
and two handfuls of ſtoned raiſins, beat them 
together till they are very fine; then take three or 
four ſpoonfuls of ſack or brandy, as much ox-gall, 
three or four ſpoonfuls of brown ſugar, and the yolks 
of three eggs; beat it well together; ſer it over the 
fre, and give it two or three boils : when it is almoſt 
cold, mix it with the almonds ; put it in gallipots ; 
the next day cover it cloſe, and keep it coal, and it 


Vill be good five or fix manths. ; 
„ P nale Syrup of Marſhmallows. | 


TVAKE marſh-mallow-roots four ounces, graſs- 
root, afparagus-rogts, liquorice, fton'd raiſins, 

of _ half an ounce ; the tops of marſh-mallows, _ 
pellitory, pimpernel, ſaxifrage, plantane, maiden- 
hair white — black, of — Wa red chickes 

an ounce ; the four greater and four leſſer cold ſeeds, 

of each three drams ; bruiſe all theſe, and boil them 

n three quarts of water till it comes to two; then put 
to it four pounds of white ſugar, till it comes to a 


ſyrup, | 
U 3 — 
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To make Syrup of Saffron. 

AK E a pint of the beſt canary, as much 

baum-water, and two qunces of Engliſb ſaf. 
fron ; open and pull the ſaffron very well, and pu; 
it. into the liquor to infuſe ; let it ſtand cloſe cover'd 
(ſo as to be hot, but not boil) twelve hours; then 
ſtraig it out as hot as you can, and add ta it two 
pounds of double-refin'd ſugar ; boil it till it is well 
incorporated, and when it is cold bottle it, and take 
one ſpoonful in a little ſack or ſmall cordial, as oc- 
caſion ſerves. ” 


A Syrup for a Cough, or Aſthma. 


AK E of hyſſop and pennyroyal-water, cf 
cach a quarter of a pint; ſlice it, into a ſmall 
ſtick of liquorice, and a few raiſins of the ſun ſtaned ; 
let it immer together a quarter of an hour, and then 
make it into a ſyrup with brown ſugar-candy ; boil 
it a little, and then put in four or five ſpoonfuls of 
ſnail- water; give it a walm, and when *tis cold, 
bottle it ; take one ſpoonful morning and night, with 
three drops of balſam of ſulphur in it; you may 
take a little of the ſyrup without the drops once or 
twice a day; if the party is ſhart-breath'd, a bliſter 
yas, Ts 


To make Syrup of Baljam far a Cough. 


4 A K E one ounce of balſam of Tal, and put 
4A fo it a quart of ſpring- water, let them boil to- 
gether two hours; then put in a pound of white ſu- 
gar-candy finely beaten, and let it boil half an hour 
Jonger ; take out the balſam, and ſtrain the ſyrup 
thro? a flannel bag twice; when *tis cold, put it in 
bottle. This ſyrup is excellent for a cough ; take 3 
ſpoonful of it as you lie down in your bed, anda lit- 
- tle at any time when your cough troubles you; 1 
| dh 


may add to it two ounces of ſyrup of red poppies, 
and as much of raſpberry ſyruß. 
A Syrup for a Cough. 
TAK E of oak-lungs, French moſs, and mai- 
denhair, of each a handful ; boil all theſe in 
three pints of ſpring-water, till it comes to a quart 
then ſtrain it out, and put to it ſix- penny worth of 
ſaffron tied up in a rag, and two pounds of brown 
ſugar- candy; boil it up to a ſyrup; and when *tis 
cold, bottle it; take a ſpoonful of it as often as your 
cough troubles vou. 9 ho 


ö Another. 
'T A K E of unſet hyſſop, coltsfoot- flowers, and 


black maidenhair, of each an handful; of 


gether in three quarts of water till it come to three 
pints; then take it off, and let the herbs ſtand in it 
tilt it is cold; then ſqueeze them out very dry, and 
ſtrain the liquor, and let it boil a quarter of an hour, 
ſkim it well; to eyery pint put in half a pound of 
white ſugar, and let it boil, and ſkim it, till it comes 


fuls night and morning, and at any time when the 
cough 1s troubleſome take. one ſpoonful ; don't cork 
the bottles, but tie them down with a paper. | 


For a Cough. 


It in a large pipkin, with a calf's- foot, and four 
ſpoonfuls of barley, and a handful af dried poppies; 
boi it together till one quart be conſumed ; then 
ſtrain it out, and add a little cinnamon, and a pint 
oi milk, and ſweeten it to your taſte with loaf-ſugar ; 
_ it a little and drink half a pint as often as you 

eaſe, . ; 
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white horehound two handfuls; boil theſe herbs to- 


to a ſyrup; when it is cold bottle it; take two ſpoon- 


T AK E three quarts of ſpring- water, and put 
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AK E two oundes of raiſins of the ſun ſtaned, 
one aunce of brown ſugar- candy, one ounce of 
conſerve of roſes, add to theſe a little flour of brim- 
None, mix all together well in a mortar, and take 
the quaritity of a nutmeg night and mornyng. =» 
To make Conſerve of Hips. 
C; ATH ER the hips before they grow ſoft, cut 
\ I off the heads and ſtalks, flit them in halves, 
and take out all the ſeed and white that is in them 
very clean; then put them in ah earthen pan, and 
ſtir them every day, elſe may will grow mouldy; 
let them ſtand till they are ſoft enough to rub thro! 
a coarſe hair ſheve ; as the pulp comes, take it off 
the ſieve z then add its weight in ſugar, and mix it 
well together without boiling, keeping it in deep gal- 
lpots for uſe. ED 
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 MEepicinss and SALVES. 


— 


3 
* 


Jo cure the Rithets. © ? 
PEN a vein in both ears between the junctures, 

8 mix a little Agua. vitæ with the blood, and with 
It aroint the breaſt, Tides, and neck; then take three 
ounces of the green ointment, warm a little of it in a 
ſroon, and anoint the wriſts and ancles as hot as it 
may be endured ; do this for nine nights juſt before 

-bed-rime ; ſhife not the ſhirt all che time. If the 
veins do not appear, rub it with a little lint dipt in 

Anna. vile, or elſe eauſe the child to ery, and that 

will make the veins more viſible, and bleed the 


\ 


better, : þ 
44 * „ 1 2 * wi 7 5 Ta 
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then put 
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To make the Drink. _ 


quart of ſpring-water, of liverwort one 


AKE « 


figs : boil all theſe 
in three 
little more 3 let it 


rogether till one half is confined 3 


till it is cold, ſtrain it out, 


put in two ſpoonfuls « of ſyrup of gilliflowers, and 


bottle it up 3 take two or dire Wan N 


| Pe 


The green Ointment. 


RE f rue, camomile, „ hogs- fennel, al 
fennel, rofemary, * jes- Mantle, Paul's 
| bebe tidal; balm, nepp, valerian, mallows, 


nightſhade, plantane, comfry, adders-tongue, Raman 
wormwood, common wormwood, vervain, clary, 


L Ted ſage, ground-iyy, feverſew, ſelf. heal, 


agrin 

melilot, 
wort, may weed, of each two large 
and chop them ; then take four 


unwaſh'd, and three pounds of boars-greaſe ; melt 


them together, put in the herbs, and let it boil twe . 
hours; en lein it out 3 ker it Rand 3 
pt ie in ps fr ule. kw 


Another way to Cure 4 e 4 


AKE the 2 thus : Take 
of the oak, three ounces, of hiverwert, 

nf Bn of each a good handful ; e 

twenty leaves; white horehound 2 nepp, of 

| : boil theſe all 14 ne 


„ 
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handful, wie aniſeeds, coriander-ſeeds, 
ſweet ferinal-ſeds; and hartſhorn, of each an equal 
quantity; forty” raiſins of the ſun ſtoned; fourteen - 


s of honey, and boil it a 


e marſhmallows, fanicle, rib- 
bandfuls; pie 
pounds of butter 


in three. - 


oorking rake half © 
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quarter of an ounce of rhubarb ſlic'd very thin; put 
it in a little linnen bag, with a ſtone in it to keep it 
from ſwimming, and hang it in the veſſel; when it 
is three days old, let the child drink of it a quarter 
of a pint in the morning, and as much in the after- 
noon at four o' clock. or when the child will take it. 
You muſt likewiſe anoint the child morning and 
night with this following ointment ; Take butter in 
the month of May, as ſoon as it is taken gut of the 
churn, and waſh it with the dew of wheat, to a 
pound of butter take a handful of red ſage, as much 
of rue, camomile, and hyſſop; boil all theſe in the 
butter, and ſkim it till it is boiled clear; then ſtrain 
it out, and keep it in a gallipot for uſe; you muſt 
anoint the reins of the back and the ribs, ſtroaking i; 
downwards, and upon the ſmall of the belly, and 
ſwing the child often with the heels upwards, 


Jo make Charity Oil. 
| KE poplar buds in the beginning of May one 


1 Handful, and put them into a pint and half of 


. ol, and half a pint of Agua vitæ, cover them cloſe, 


and let them ſtand till the following herbs are in 


ſeaſon; then add to your buds, betony, charity 


ſanicle, the tops of St. John's wort when blown; 


adders- tongue, comfry, ſelf-heal, beam, ſouthern- 


wood, pennyroyal, . flowers of red ſage, parſley, 


clowns all-heal, balſam, knotgraſs, ſmeet-marjoram, 
lavender-cotton, red roſe-buds, camomile, lavender- 
tops when blown, of each a ſmall handful ; but of 


. 


and 15 them clean with a cloth; ſnred them pretty 


fore you put them in; let them ſteep in- a 


groſly 
| A pot cover*d verycloſe; then ſet them on the fire 
in a ſkillet ; let them ſimmer with a flow fire five or 


fox hours, then ſtrain it out. This oil is good for any 


© 


green wound, bruiſe, burn, or ach; and for inwar 


* 


JC ˙ AAA 
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© rv red roſe-buds, and adders-tongue dou- 
ble the quantity; gather the herbs in dry weather, 


bruiſes, 


7 


N 
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bruiſes, taking a ſpoonful in a little warm ſack; and 


for any out ward ſwelling, warm it, 20 _ MP 
| part affected. 1 


occaſtoned by a Cold or Bruiſe. 


AKE of the plaiſter of red lead and oxycro- 
ceum, of each equal parts; of the beſt De. 
tan opium one ſcruple ; ſpread it on leather, and 


it with this ointment: Take of ointment of 
marſhmallows one ounce, oil of Exeter half an 


ounce, oil of TR, and "Pu of W .N | each 


a dram. 
Fur 4 Drophy. 


JAKE of horſe-radiſh roots ſliced thin. and 
ſweet fennel-ſeeds bruiſed, of each two ounces z 
ſmallage and fennel-roots ſliced, of each an ounce z 
of the tops of thyme, winter-ſavory, ſweet marjo- 
ram, water-creſſes, and nettles, of each a handful ; 

bruiſe the herbs, and boil them in three pints of 
ſack, and three of water, to the conſumption of 
half; let it ſtand cloſe covered for three hours; then 
ſtrain it, and drink a draught of it twice a day 
ſweetened with ' ſyrup of fennel, falling two hours 


after it. 
For the Gripes. 


' AK E a glaſs of ſack warmed, and diſſolve 
in it ene dram of Venice rreacle, or Dioſcor- 
dum; drink it off going to bed; cover warm. 


hales, and toaſt it on the point of a knife; 
then boil it im milk till half be conſumed; then 


eat the milk with the nutmeg wered in its in e 
few times ir will ſtop. EY TY 


w 


An excellent Plaiſter for any Pan, | 


wn it to the part affected, after you have well anoint- 


Tags a very good nutmeg, prick it full of | 


Par 
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N the hoc IRIS 


AK E half a pint of plantane· water, one 


ounce of white ſugar-candy finely powder'd, 
to re bon of ſallad ; oil, and the juice o a lemon ; 
beat Rr ey well, and drink it oF, 


For a Drought in a Fever. 
AAKE of ſal prunella one ounce, diſſolve it in 


ſpring-water, and put as much ſugar to it a 


will ſweeten it; ſimmer it over the fire till it is a 
ſyrup; put ſome into poſſet· drink, and take it two 
or three times a day, or when very thirſty. 


A Plaifter for an Ague. 
AK E Venice turpentine, and mix with it the 


powder of white hellebore· roots, till it is ſtiff 


enough to ſpread on leather. It muſt be laid all 
over the wriſt, and over the ball of the ond, ſix 
n before the fit comes. Fj 

A For a Cheek 


\AKE- a ſpoonful of wood-lice, bruiſe them, 


It will cure; but ſome muſt take it 1 -_ 


other 8. 10 
An adnirable Tinfture for green 
Wounds. 


AKE balſam of Peru one ounce, FEE 
mita two ounces, benjamin three ounces, ſuc- 


| cotrine Anas I and frankincenſe, of each 


ae and Perg of 5: 


half an ounce, ſpirit of wine 
and flice the roots, 


Jeb 8 wort, of - 
one pint z beat the drugs, ſcrape 
and put it into a bottle; 
in the ſun Jul, Auguſt, and Seppenter then ſtrain 


5 


2 Ann mA . - 1 eee 


. 8 X 


| mix them with breaſt-milk, and take them 
. 4 or four mornings according as you find benefit, 


8 


it well; and let it Rand | 


: 22 IJ 5 : 1 0 


= 


it thro? a fine linen cloth, i Fg top 
cloſe, and keep it for * 


Sl it to 4 green 
wound by anointing it with a fe then dip lint 


in it, and put it on, binding it u with a cloth; but 


let no plaiſter touch it; twice a OT | 
a feather 3 but do not take ir off dil it is well. 


o take off Blackneſs by a Fall. 


U B it well with a cold tallow ndle, as © 
as it is bruiſed ;' and this wil uh 42 * 


blackeneſs. 
7⁵ break 4 Bile. 


KE the yolk of a new-laid egg, ſome honey 


and wheat-flour; mix them well Apts 
1 it on a rag, and lay it on cold. 


A Poultice for a hard Swelling. 


OIL the fineſt wheat-flour in cream, y, 3» 6A 
pretty thick; then take it off, and put in mal. 


lows chopt; ſtir it, and apply it as hot as can be 
endured z F n_y 


time. 
To flay J. amiting. 


AK E aſh-leaves, boil them in vinegar” 


: water, and apply bau- hes tobe dan. 
do this oſten. 


A Poultice for a ſore Broß, Leg, or 
Bo! O1L how Maur is firong ale very well, and 
try thick; then take it off the fire, and 
To in * nen, ſtir it well and N 
it hot. 5 
A Sales for a Blaſt * or Seal. 
AK E May butter freſh out of the churn, 
neither waſhed nor ſalted, put into it a good 
ne ” 


3 
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quantity of. the green inner rind of elder, put! it in a 
Ern un and ſet that in a, pot of boiling water; 


let it infuſe a day or two z then ſtrain 1 it out and hop 
it in a pot for uſe. 


An excellent a Jy for Agar, [hich 


bas been often ried with very greai 
AE E of black ſoap, gunp6wdet, - - tobac- 
1 do and brandy, bf each an equal quantity; 
mix them well together, and three hours before the 


fit comes, apply to the patient's wriſt 3 25 this be 
TRE PIR enn ax "Wh 


To cure the Bite of a Mad Dis, 


T two quarts of ſtrong ale, two penny wort 
of treacle, two garlick- heads, a handful of 


cinquefoil, ſage, and rue; boil them all together to 
a quatt; ſtrain it, and give the patient three or four 


ſpoonfuls twice a day: take ditany, agrimony, and 


ruſty bacon, beaten well together, and apply to 855 


ſore, to keep i it from feſtering. 
Ne ſpitting: Blood. 


\AKE of cinnabar of antimony one ounce, and 


mix it with two ounces of. conſerve of red 


roles; take as much as a OY _— 4 morn- 
a ing. 


1 8 if a Child Sas Wo orms or EY 


AKE a piece of white leather, pick it full of 


holes with your knife, rub it. with wormwood, 
: fra honey on it, and ſtrew the powder of ſuc- 
Cotrine aloes on it; lay i it on the child's navel when 
it goes to bed; and if it has worms, the plaiſter wi 
. Bs and if it _ . it wil fall off. n 


r 
"I a. | 


The © Gem Haul, 3 03 
T0 ft V omiting. : 


AE E half a pint of e an ounce of 
ſyrup of violets, a quarter of an ounce of mi- 
| rilate, and half an ounce of ſyrup of roſes ; mix 
all theſe well together, and let the party take two 


ſpeonfuls firſt, and then one ba aſrer every 
vomitingy till it is ſtayed. 


Jo cure the Fob ok” 


B T the party that is troubled with the 4 
ach lie on — contrary ſide, drop three drops 
of the juice of rue into the ear on that ſide the tooth 
acheth, let it remain an hour or two, and it will re- 
move the pain. 


A rare 71 ouch. en 


A K E roſemary, rue, celandine, plantane, 
btamble- leaves, woodbine- leaves, and ſage, of 
each 4 handful; beat them, and ſteep them in a 
quart of the beſt white wine vinegar two days and 
nights; then preſs it well, ſtrain it, put to it fix 
ounces of allum, and as much honey, boil them 2 


little together ſoftly, till the allum 18 diſſolved: 
when it is cold, keep it for uſe. 


To make Loxenges for the E are ene 


'T AK E of white ſugar-candy a pound, chalk 
three ounces, bole-armoniac five ſcruples, crabs- 
eyes one ounce, red coral four ſcruples, nutm 

one ſcruple, pearl two ſcruples; let all theſe. be 
beaten and ſifted, and made all into a paſte with 4 
Intle ſpring· water; roll ir out, and cut your lozenges 
out with-a thimble; lay them to dry; eat four: or 
ive at a time, as often as you pleaſe. '_ Y 


To male Syrup of Garlick. 


D AK E two heads of garlick, peel it clean, and 
—_ it in a pint of water a Pretty while ; then 


"wn 3 
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change your water and boil it till the garlick is ten- 
der; then training it off, add a pound of double- 
refin*d ſugar to it, and boil it, till it is a thick ſy⸗ 
rup; ſkim it well, and keep it for uſe; take a 


ſpoonful in a morning Wer another laſt at night, 
for a ſhort - breath. 


To prevent After- paint. 


T AK E nine ſingle piony-ſeeds powdered, the 
ſame quantity of powder of borax, and a lit- 
tle nutmeg ; mix all theſe with a little white aniſeed- 
water in a ſpoon, and give it the woman; anda 
little aniſeed- water after it, as ſoon as 3 after 
ſhe is laid in bed. e 


To cure the Toorh- ach. 


1 A K E half an ounce of conſerve of roſemary | 
over night, and half a dram of extract of ru- 
dum in the morning; do this _ times together; 3 
keep warm. 


To fo Bleeding at Mouth, Noſe or Fears. 


N the month of May take a clean cloth, and wet 
it in the. ſpawn of frogs, nine days, drying it 
every day in the wind ; lay up that cloth, and when 


you have need, hold it to the place where the bloo 
runs, and it will ſtop. ' 


Another to flop Bleeding. 
4 Jes K E two handfuls of the tops 7 


wood and bail it in a quart of old claret till it kgs, 
domes to a pint; give ſix ſpoonfuls once in half an mn 
hour : In the winter the roots will do. — 
Jo cure the Dro 6. due t 


A K E ſix gallons of ale aw — "Ra but lit · 
N „ſcurvy-graſs, 
ground: ivy, and the long green leaves of . 
ver, 


kl K Ah ee bruiſt . 3 ON 
boil them well in 5 then ſtraim it out, and when 

it is cool; work it as other ale; put it in your veſſel, 

and when it is clear, drink of it in a morning faſt- 
ing; uſe no other drink: except white-wine ; j e 
times drink good draughts of it at a time. 


An excellent, Medicine for Shore * 
Breath... 


A K E half an ounce of flour of bijinſſowg,' 8 
 quirtey G ah ounce af Pete” ginger; and 
ute quarters of an 'bunce of beaten ſenna; mix all 
together in four ounces of honey; take the bigneſs 

of a nutmeg night and morning for five days toge- 
ther; then once a week for fore time; then once 3 2 
wn. \ 16147 


' ur s £it 
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\A K E two quarts of elder-berry juice when ve.” 
ry ripe, put one quart in a pipkin to boil, and 
as it conſumes, put in the reſt by a little at a time; 
boil it to a balſam; it will take five or ſix hours 1 in 
bolling. Take a . of it night and e 6 
wy ume. . o ; 


* cure 2 pimpled Face, = foecten te ; 
Blood. 


A KE ſenna ons ounce, put it in a ſmall 
ſtone · pot, and pour a quart or more of boiling, 
water on it, then fill it up with prunes; cover with 
paper, and ſet it in the oven with houſhold- bread ; 
take eyery day, one, two, three, or more, of the 
prunes and Rs according as it Operates 1 conti 
nue 5 e at kaſt * . 5 
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To cure the Dropſy, Rheumatiſm, Scur- 
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TAKE Ege omice- roots, fquills, and ele- 


horehound- leaves, each one handful, the inner rind 
of green elder and dwarf. elder, of each one handful, 
ſenna one ounce ant half, agarick two drams, ginger 
one dram; cut the roots thin, bruiſe the leaves, and 


put them into two quarts of the beſt Lisbon wine; 


let theſe boil an hour and half on a gentle fire in an 
earthen mug, very cloſe ſtopt with a cork, and tied 
down with a bladder, that no air come to it, and 


ſet it in a large pot of boiling water; ſet it ſo that 


water get into the mug, which, muſt hold three 
quarts, that all the ingredients may have room to go 
in; when it is almoft cold, ftrain it out very hard; 
take this for a week together if you can, and then 
miſs a day; and if that does not do, go on with 
| your other bottle of the ſame z take it in a mornipg 
faſting, ten ſpoonfuls at a time, without any poſſtt- 
drink; it will both vomit and purge you; it is an 
unpleaſant taſte ; therefore take a lamp of ſugar after 
it; when it is quite cold, after it is ſtrained off, let it 


| ſtand in a flaggon to ſettle a night and a day; then 
bottle it up clear-and fine for uſe.:\ It is an admirable 


medicine, 
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HAK E a pint of plantane- water, put to it two 
odounces of iſing- glaſs, and let it ſtand twenty - 
Tour hours to diſſolve; pour it from the dregs, and 
put in a pint of red-port wine, and add to it three or 
four ſticks of cinnamon, and two ounces of double · 
refined ſugar; give it a boil or two, and pour it off: 


let the party take two or three ſpoonfuls two or three ö 


ti es a da o 5 
* * To 


SS mT = .w» 


14 \ % 


7 Gu par Rafal 3 357 


Tres Gum . 1 — 


PAKE a dram of the powder or crabs-claws 
finely ſearced, and made into a paſte with da- 
maſk roſe- water, and dried in pellets of lozeriges'z 
powder the lozenges as you uſe them, and drink the 
powder in whey every morning faſting : if there be 
a ſore, and it is raw, anoint it with a ſalve made of 
dock-roots and freſh butter; make a ſeaton or iſſue 
in the neck; keep a low. diet, and EY 
that is fale, ſour or ſtrong. - 


To cure the Joint Fvil ENS 


AE E good ſtore of elder-leaves; and diſtil 
them in a cold ſtill; let the perſon drink 

morning and evening half a pint of thus water, pd 
waſh the ſores with it morning and evening, firſt 
warming it a little, and lay freſh-elder leaves on the 
ſores, and in a little time you will find they will 
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| dry up; but be. ſure to follow it exactly. i 
cured when all other remedies have failed. 
x For the Green-fichneſs. 
5 Ak E centaury the leſs, wormwood, a 


roſemary- flowers, of each a handful, gentian- 
root a dram, coriander-ſeeds two drams; bol theſe 
in a quart of water; ſweeten it with ſyrup of ſteel 3 
take four or five ſpoonfuls in the e and as 
much in the afternoon. = 3, 


To take off Freckles. bs 190 0 | 
\AKE, either bean wenn gane ee flower- 
water, or May-dew gathered from corn; 
— ſpoonfuls, and add to it one ſpoonful of oil of 


tartar per Deliquium ; mix it well en Wen oftes 
e d 


44414, 44 at 1 7 
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To male Pomatum. 

AK E a dram of white wax, two drams 
of ſperma ceti, an ounce of oil of bitter al- 
monds; ſlice your wax very thin, and put it in a 
gallipot, and put the pot in a ſkillet of | boiling wa- 
ter; when the wax is melted, put in your ſperma 
ceti, and juſt ſtir it together; then put in the oil of 
almonds; after that take it off the fire, and out of 
the ſkillet, and ſtir it till cold with a bone-knife ; then 
beat it up in roſe- water till it is white; keep it in 

water, and change the water once a day. 


A Salve for a Sprain. d 
AK E a quarter of a pound of virgin-wax, a bs 
2 of a pound of frankincenſe, half 2 < 
pound of Burgundy pitch; melt them well together, 
ſtirring them all the while till they are melted; then | 
give them-a good boil, and ſtrain them into water; 0 
work it well into rolls, and keep it for uſe; the b 
more it is worked, the better it is; ſpread it on lea- g 
ther, | | | 2 ſte 
A rare green Oil for Achs and Bruiſes WM © 
AK E a pot of oil of olives, and put it into a 105 
| ſtone pot of a gallon, with a narrow mouth; = 
then take ſouthernwood, wormwood, ſage, and c | g 
momile, of each four handfuls; a quarter of a peck Kar 
of red roſe-buds, the white cut from them; ſhred Wl dn. 
them together groſly, and put them into the oil; bs 
and once a day, for nine or ten days, ſtir them well; WW pe. 
and when the lavender ſpike is ripe, put four hand- r 


fuls of the tops in, and let it ſtand three or four days 

longer, covered very cloſe; then boil them an hour 

upon a ſlow fire, ſtirring it often; then put to it 3 

quarter of a pint of the ſtrongeſt agua vite, and let i 

boil an hour more; then ſtrain it through a coarſe 

cloth, let it ſtand till it is cold, and keep it in _ 
: c | fo 
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for uſe; warm alittle in a ſpoon or e and bake 
the part afſected. 


| To tale out Spots of the "Small-pox.. 


JAKE E half an ounce of oil of tartar, and as 
much oil of bitter almonds ; mix it together 

and with a fine rag daub it often on the face and 
hands, before the air has n into the fkin ar 


fleſh. 
by the Colic. * 


A K E A dram and a half of Dr. Holland's 
powder, mix it in a little ſack, and take it, 
an a Youu: of ſack after it; it gives preſent 


eaſe. 


An approved Remedy againſt ſpitting of 
food. 


T AKE of the tops of aide nate; and 
plantane-leaves, of each a like quantity; 
bruiſe them, ſtrain the juice out, and keep it cloſe 

ſtopt in a bottle; take three or four fooonfuls every 
morning and evening, ſweetened with ſugar of roſes : 
the juice of comfry-roots drank with wine is alſo 
very good: let the patient be blooded at firſt, and 
lometimes gently . but if there happens to be 
any inward ſoreneſs, occaſioned by ſtraining, this 
electuary will be very convenient; viz. Take an 
ounce of Lucatelluss balſam, of conſerve of roſes 
two ounces, twelve drops of ſpirit of ſulphur, to be 
made into a ſoft electuary with ſyrup of white pop- 
pies: the doſe is the quantity of. a nutmeg” every 

morning and evening. e 


8 3. 


370 — wife, 
Hl Receipt that” cared a Gentleman, 


who had a long time ſpit Blood in a 
_ great Quantity, and Was n 15 F 
© @. Conſumption. , 3 * 
| 7 NAR E of hyſlop-water, and of 2 i? be F 
" ney, of each a pint z of agrimony and colts- 0 
foot of each a handful; a ſprig of rue, brown ſugar- d 


candy, liquorice ſliced, ſhavings of hartſhorn, of each 
two ounces; aniſceds bruiſed. one ounce; of figs 
liced, , and raiſins of the ſun ſtoned, of each four 
ounces: put them all into a pipkin with a gallon of 
water, and boil it gently over a moderate fire, till 


half is conſumed ; then ſtrain it, and when it is cold, d 
put it into bottles, keep it cloſe ſtopt, and take four th 
or five ſpoonfuls every morning, at four in the after- fa 

noon, and at night the laſt thing: if you add freſh | | 
water to the ingredients, after the firſt liquor is ſtrain- 
ed off, you will have a 8 drink, to * oh at 7 
any time when you are dry. 1 | J 
fe 
| Av infallible Cure . ths belris it 
Conſumption. TY 


T Ak E half a pound of raiſins of the ſun ſtoned, 
of figs and honey, of each à quarter of 2 
pound; of Lucatellus's balſam, powder of ſteel, and 
flour of elecampane, of each half an ounce; a grated 
nutmeg, one pound of double-refined ſugar Powe” 
ed; ſhred and pound all theſe together in a ſtone- 
mortar z pour on it a pint of fallag-oil by degrees ; 
eat a bit of it four times a day the bigneſs of a nut- 
meg; every morning drink a glaſs of old Malaga 
ſack, with the yolk of a new laid egg, and as 


fel 


b much flour of brimſtone as will lie upon a ſix- pence: > 
the next morning as much flour of elecampane, al- Fe 
(ernately. ; 255 13 


R the oe; 


AKE a Pound: of guaiacum bark, balf > 
iP pound of ſaſſafras. and à quarter of a pound 

0 224 boil all theſe in three quarts of water, 
till it comes to three pints ; and when i is cold, put 
it in a veſſel] with two gallons of ale: in three or 
four days it is fit to drink; uſe no other drink for ſix 
or twelve montlis, according to the violence of the 
diſtempet : It will certainly cure. 


For the Faundice, wt 


12 K E ſome tares, dry them in an oven, and 
beat them to powder; ſift them, and rake a 
ſpoonful of that powder in a morning faſting, and 
Enke half a pint of white · wine after it; do this for 


three mornings together, and it will cure tho very 
fat gone. 5 


For 1 on the Peet. 


Tau. yeaſt of beer (not of ale) and Zh. 
it on à linen rag, and apply it to the part af- 
tected 3 e e ne 


it will cure. N 
For Chilblains. 7A 


 OAST a turnep ſoft; beat it to math, and ap- 

\ ply it as hat as can be endured to the part af. 
feſted ; ; let it lie on two or three days, an and repeat it 

two or three times; | Re 


To flop Bleeding inwardly. 


TP AK E two drams of henbane-ſeed, and the 
like of whe | r beat them up with 
conſerve of roſes, and give the quantity of a nutmeg 
at a time; or take ub bandfuls of plantane leaves, 
and ſix ounces of freſh comfry- roots; beat theſe, and 
ſtrain out the j Juice, . to. it ſome fine W and 

fink it 12 
X 4 —̃ 
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. #6 flop Vomiting· 


1 and toaſt the flat fide till the oll ouze obt; 
then clap it to the pit of the ſtomach; let it lie 0 
long as it is warm; repeat it often till cured. 


k 77 hill a Terrer. a reds 
Tax. flour of brimſtone, ginger, and bur 


allum, a like quantity; mix it with unſalte 
butter; anoint, as hot as can be endured, at bed- 
time; in the morning waſh it off with alaacine- Wa- 
ter heated; while this is continued, the party muſt 
ſometimes take cordials, to beep. the RO from 
going inward. 


An FEES for a Blaſt. 


AKE velvet-leaves, wipe them clean, 1 


them ſmall, put them to unſalted butter out 
of the churn, and boil them gently, till they are 
criſp ; then ſtrain it into a gallipot, and keep it for 
uſe; lay velvet leaves over the part 8 1 it i 
anointed. 18 10 Ven n wh 


A Poultice to ripen Tabs. 
AK E. half a pound of figs, white lilly - roots, 
and bean- flour or meal, of each two ounces; 
bol theſe ! in water till it comes to a poultice: ſpread 
it thick on a cloth, apply it warm, and ſhife 1 it as of 
ten as it grows dry. 


„ Teer b. 
T' A K E a pint of ſpring-water, 1 to it fix 
ſpoonfuls of the beſt brandy; waſh the mouth 
often with it, and in the morning roll a bit of n: 
oe while in the mouth. © oy 
For @ Drought i in 4 heir.” . 


A K E barley- water, ſweeten it with ſyrup of 
violets, and tinclure it ; with ſpirit of vitnol 


let 


AKE a large nutmeg; grate away half of is 
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let them drink ſometimes of this; put /a/ prunulla in 
beer or poſſet · drink, and ſometimes drink af that 3 


and if they are ſick and 20h, Sire a e of 17 
dial in a diſh of te. 


A Powder that 7 0e Sight when 
© almoſt bp. 


1A K E of betony, celandine, ſaxifrage, eye- 
bright, penny-royal, and leviſticum, of each 
Aa handful of anifeeds and cinnamon of each half an 
ounce; grains of paradiſe, ginger, - hyſſop, parſley, 
origany, oſier of the mountain, of each a dram; 

langal and ſugar, of each an ounee; make all into 
à fine powder, and eat of it every day with your 
meat ſuch a quantity as you uſed to eat of ſalt, and 
inſtead of 1 it: the oſier you muſt have at the N 
garden, | 


For 4 Cough fettled on the Stomach, 


AKE halfa pound of figs ſliced, raiſins of the 
'T" ſun ſtoned as many, and a ſtick of liquorice 
ſcraped and ſliced, a few aniſeeds, and ſome hyſſop 
waſhed. clean; put all theſe into a quart of ſpring- 
water; boil it till it comes to a pint; then ſtrain it, 
and ſweeten it with white ſugar- candy; take two or 
three. ſpoonfuls morning and night, and _ the 
_ cough troubles you. . 


D cure a Dropſy. 


AK . of horſe-radiſh-roots flic'd two ounces 3. 
ſweet fennel-roots ſliced two qunces, ſweet fen- 

nel-ſceds beaten two ounces, the tops of thyme, win- 
ter-ſavory, ſweet-marjoram, water-creſſes and nettle- 
tops, of each one handful, wiped and ſhred ſmall ; 
boil theſe in three pints of ſpring-water, a z quart of 
ack, and a pint of whitg-wine ; cover it cloſe, and 
let itboil till half be conſumed ; then take it off the 
fre, and let it ſtand to ſettle three hours; then ſtrain 
| it 


13 | <2 3 ; 1 2 1 | 
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er and to every draught put in an ounce of the 
yrup 


of 
— f. „ and at three o'clock in the after- 
noon, faſting three hours after it. Tf the party have 
the ſcurvy (which uſually goes with the dropſy) then 
add a ſpoonful of the juice of ſcurvy-graſs to each 
draught, 7% ike 12A EET, 
An excellent Method to cure the Drofſy 
\AKE-a uantity of black ſnails, ſtam 

7 — — and lay to the — 
of the feet, pong freſh twice a day z take like- 
wiſe a handful of ſpearmint and wormwood, bruiſe 
them, and put them in a quart of cream, which boil 
till it comes to an oil; then ſtrain and anoint thoſe 
| which are ſwelled. Take of. the taps of green 
broom, which, after you have dried in an oven, 
burn upon a clean hearth to aſhes, which mingle 
very well with a quart of white-wine, let it ſtand all 
night to ſettle, and in a morning drink half a pint of 
the cleareſt; at four in the afternoon, and at night 

going to bed, do the ſame. Continue laying the 
| Poultice to your feet, and drinking the white-wine for 

three weeks together: This method has been often 
uſed with ſucceſs, ieee 


An experienced Eye- water to frengthen 
tbe Sight, and prevent Cataratis. 

HA E of eye-bright tops two handfuls, of ce 
1 landine, vervain, betony, dill, ground-pine, 
_ clary, avens, pimpernel, and roſemary-flowers, of 
each an handful ; of capons-gall and aloes bruiſed, of 
each half an ounce ; of long-pepper, a dram; infuſe 


twenty-four hours in two quarts of white-wine : then. 
draw it off in a glaſs ſtill; drop the water with a fea- 


ther into the eye often. 5 
#837 ip 3h ; ſ * neg! 2 „ ** 3 Fer 


the five opening roots. Take this in the 


0 x 
24 N - 
. * N 
2 8 4 > 
* 


For Seufing in the Lang.. 


two ounces; Chine roots Pond 48 f | 
one ounce; flour of brimſtone one ounce: Mix theſ 
with conſerve of roſes, or the pap of an apple; and 
take the bigneſs of a walnut in the morning, faſting 
| 1 and the laſt at night, an hour after 
you have eaten or drank, 


2 cure ee of Blood, if a Vun is 


| broken. 


AKE ee beaten to pars as much a8 
will lie on a ſixpencez and put it in a 


Ak E white ſogar-candy powder d and fled, 


of a pint of the juice of plantane, with = little u- 


gar: Give it in the morning faſting, and at night 


going to bed. Continue this ſome dime, and it wil 
make whole, and cure. 


19 give Eaſe in a violent Fe of the 


AKE 3 mill, and two handfals of 
dried ſage, a penny worth of hemp-ſeed, and one 


ounce of white ſugar-candy-: Bail all theſe 


a quarter of an hour, and then put in half a pint of 


rheniſh-wine. When the curd is taken off, put the 
ingredients in a bag, and apply it to the 
part; and of the liquor drink a good 
both be as hot as can be endured. If there is 
eaſe the firſt time, warm. it again, and uſe it. 
ſeldom fails, oh 


For the &. rrangury. 


T* three ſpoonfuls of the juice of 8 
in a ſmall glaſs of . thrice * 
what's together. MES | 


. 8 , 


glaſs full. Let 
1 


To 


38 rain 426 Labour. 
JAKE of figs, and raiſins of the ſun ſtoned, of 
8 each half a pound, four ounces of liquorice 
ſcraped and ſliced ; one ſpoonful of aniſeeds bruiſed ; 


boil all theſe, in two quarts of ſpring-water, till one 
pint is waſted; then ſtrain it out, and drink a quar- 


ter of a pint of it morning and Du ſix weeks 
before the time. 


To Prbeure ſpeedy. Dobicer y when the 
rous are great. 


Tax: half a dram of berax powdet'd, and 
mixed. with a glaſs of white-wine, ſome ſugar, 
and a little cinnamon- water; if it does no good the 


| firſt time, 8 599m two . after; os likewiſe 
| che third time. 1 


To bring away * Afier-birtb. 


IVE thirty or thirty-five drops of oil of juni- 
8 eee ik. aj 


To prevent Aſter. pains. 1 
TE half an ounce of large nutmegs, and toaſt 


them before the fire, and one ounce of the 
beſt cinnamon, and beat them together; then mix 
it with the whites of two eggs, beating. i it together in 
a porringer; take every morning in bed as much as 
will lie on the point of a knife, and ſo at night, 
drinking after it the following caudle. 
Take of Alicant wine or tent, red . and 
plantane- water, of each a quarter of a pint; mingle 
them together, and beat three new. laid eggs, yolks and 
whites, making a caudle of them; put into it two 
ounces of double. refin d ſugar, and a quarter of an 
ounce of cinnamon; you muſt boil the cinnamon in 
the wine and water before the eggs are in; and after 
all is mixed, put to it half a dram of the powders of 


is 
6 | Cn 1 Sa ; 
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1 take of this ſix ane mornin UE 
evening after the electuary. 1 


Another for the * 


AK E a ſmall quantity of bol-arinoniyc, and 
boil it in new milk; Let the party drink of it 
morning and evening, if it be either a woman wich 6 
child, or in child-bed, _ 
Take alſo ſome hogs dung, and wrap it in a a fine 
linen· rag; warm it well, and put it to the lower part 4 
of the _— and it will ſtop immediately. 


To. flop Floodings.. . 


A K E the white of an egg, and beat it t wel 
with four or five ſpoonfuls of red roſe- water, 
and drink it off morning and night nine mor ings 
Nee it has cured, when all other 0 have 
ailed, 
Let the party oben Skis iſing-glaſs boil'd or dif- 
ſolved in warm new milk, a pint at a time. 


A Plaifter for a 77 cabneſs in the Back. 


AK E plantane, comfry, knot-graſs, and 
ſnepherds · purſe, of each one handful ; ſtamp 
det ſmall, and boil them in a pound of oil of roſes, 
and a little vinegar 3 when it is well boiled, ſtrain it, 
and ſet it on the fire again, adding to it of wax 
four ounces, Chalk, bole-armoniac and terra-ſigillata, 
of each one ounce; boil all well, keeping i it conſtant-' 
ly ſtirring; then col it, make it into rolls, and keep 
it for uſe; ſpread it on leather when ro 1 it to the 
back? 


A Drink for the ſame, > 


T* E four roots of comfry, and of knot- 

: graſs and clary one handful, a ſprig of Taſes 
mary, a little galengal, a good quantity of cinnia- 

mon and 3 ſliced, and the pith of che chine 6f 


an 
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an ox. Stamp and boil all theſe in a quart of muſ- 
cadine; then ſtrain it, and put in ſix yolks of eggs; 


fueeten the caudle to your taſte with Ed 


ſugar, and drink a Are draught morning and 
wg A Take of crocus martis, and conſerve of 
— mir d n three e e 


ks the FO Re, or 5 2 . Hur. . 
E an iron ladle; anoint . 


put into it glaſs of . ** you * 
ſer it on a flow fire, without fla an hour, 


ſtill tiring it with a ſpatula ;' — ee 


clean linen cloth, and rub off all tie wax. Grind 


owder. 
| 8 is the receipt as | A icq bur I hone kt cee 
ie not an hour on the fire, and could not rub 


=P, 


| off any wax. The doſe of a boy of ſeven or eight 
years, is three grains; for a weak adult, five grains; 


for a ſtrong woman, twelve or fourteen grains; for 
a very ſtrong man, eighteen or twenty grains. 
N. B. I never gave above fourteen grains; and 
in the making of it put about a dram of wax to an 
ounce of the glaſs. It ſometimes vomits, always pur- 
ges, and ſeldom fails of ſucceſs. I PR; A n. 


one day Wann doſe. 


For a Flux. © NT, 5 


AKE a pint of new milk, and diffolve in i 
half a quarter of a pound of loaf-ſugar, and 
two drams of mithridate ; give this for a elyſter mo- 
y warm "ow it once or twice, _ be 


oc 


For the falling 5 of 155 Fundament 


. heat it by clear well Kindled coals, and put it 
| in a clſe- fool, Les the party fit over it; and re- 


celve 


AKE ginger, ſlice it, and put it in a little pan a 


1 
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ecive the fume; caft in the ginger by dated. 
7 keep. warm. rg 


= e be Milk in Navfhe. 


en grod with lentils, and let Ml 
"rink eely of it; or elſe boil chem in po. 


ink, w which they like beſt. Le i 
of good Purge. e ad 


Nuſs a an ounce of ſenna in a pint of water, till 
half be conſumed; when it is cold, add to it one 
ounce of ſyrup of roſes, and one ounce of ſyrup of 
buckthorn z mix them well together. This quantity 


makes two "ſtrong purges for either man or woman, 
and four for a child. 


Jo prevent M; a. I 


T A K E of dragons· blood the weight of a ſilyer 

two-pence, and a dram of red coral, the weight 
of two barley - corns of ambergreaſe; make all theſe 
into a very fine powder, mix them well together; 
and keep them cloſe in a box; if you are frighted, 

or need it, take as much at a time as will lie on a 
penny; and keep very ſtill and quiet. Take it in a 
caudle made with muſcadine or tent, and the huſks 
ek almonds dried and beaten to powder, and thicken 
it with the yolks of eggs, Take it in the morning 
faſting, and at night going to bed; this do till you 
0 — . danger, ad lay the following pile m 
e mes; 11 *. 
Take Venice: turpentine, and mix it wich holes 

armoniac, and ſpread it on black-brown paper, the. 
length and — of a hand, and lay it to the finial 
of the back, keeping bed. 


For the Green fickneſs:”- 


Pars an ounce of the filings of 125 or ruſty 
iron beaten to powder, and mix. it wich two 


ounces, of the flour of brimſtone; then mix it up into 
an 


1 * 


_ 


1 
1 
. 
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an electuary with treaele; the party muſt take the 
antity of a nutmeg in the morning faſting, and at 
rin the afternoon, continuing it Bll cured, 


| To procure a good Colour. 

of bh K E germander; rue, fumitory, of each 
good handful, one pennyworth of ſaffron tied 

up in a rag, half a pound of blue currants bruiſed ; 


ſtamp the herbs, and infuſe all the ingredients in 


three pints of ſack over a gentle fire till half be con- 
. drink a quarter of a pint morning and even- 
ing, and walk after it; repeat this quantity once 
MR... F 
You may add a ſpoonful of the following ſyrup 
to every draught: Take three ounces of the filings 


of ſteel, and put it in a glaſs bottle with a dram of 
mace, and as much cinnamon; pour on them a 


quart of the beſt white - wine; ſtop it up cloſe, and 
let it ſtand fourteen days, ſhaking the bottle every 
day ; then ſtrain it out into another bottle, and put 


two pounds of fine loaf-ſugar to it finely beaten let 
. it ſtand till the ſugar is diſſolved, without ſtirring it; 


then clear it into another bottle, and keep it for uſe. 
A Receipt for the Gout. 


THE following preſcription of the celebrated 
Meſſ. Boerhaave and Ofterdyke, for the cure 


of the gout, has been tried with ſo much ſucceſs by a 


gentleman who was afflicted with that diſtemper from 
the age of fifteen to upwards of forty, and is nov, 


as he hopes, perfectly cured of it, and is returning 


(with. all proper caution) to his uſual (temperate) 
manner of living; and it has beſides done ſo much 
good to ſeveral others to whom the ſalutary reg! 
men has been communicated, that he thinks he can- 
not do a more acceptable ſervice to the publick, nor 
make a better acknowledgment for the benefit- hc 


has received by it, than to publiſh the ſame for the 


general 
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general good of his fellow-creatures ; and though he 
cannot anſwer: for it, that it may have the ſame hap- 

y effects on every conſtitution that it has had with 
him; yet he doubts not that the innocence of the 
method preſcribed, and the diſintereſted manner in 
which he boßers it to the publick, will be a ſufficient 
juſtification of his good intentions, and a better re- 
commendation of its genuineneſs and efficacy, that | 
any thing he can kay further on this e 


Pe BoxkHAVE and Osr EDER 175 
egimen preſcribed for the Gout. . ld. 


Ex are of opinion, that the gout is not to be 
1 by any other means but by a milk. diet, 
which will in twelve months time alter the whole 
maſs of blood; and in order thereto, the following 
directions muſt be ſtrictly obſerved and followed: 

I. You muſt not taſte any liquor, only a mixture 
of one third milk, and two thirds water, your milk 
25 new as you can get it, and to drink it as often 
as you have occaſior, without adding any other to 
a little tea and coffee is likewiſe permitted, with 
m 

II. In the morning as ſoon as awake, and the Ro- 
mach has. made a digeſtion, you muſt drink eight 
ounces of ſpring-water, and faſt two hours after,; 
eat milk and bread, milk-pottage, or tea, with milk, 
with a little bread, and freſh butter. 

IN. At dinner you muſt not eat any thing. but 
what is made of barley, oats, rice. or millet- eech, 
carrots, potatoes, turneps, ſpinage, beans, pes 
&c.. You may likewiſe eat fruit when full TIPS 
baked pears or 3 apple dumplins; but above 
all, milk and bilket is very good, but nothing 2 5 
or four, not even a Seville orange. 


— 5 V. At ſupper. you. muſt eat Nothing b but milk oy 


\ * 
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$5 W. It is neceſſary to go to bed betimes, even bo- 


ack nine o'elogk; to accuſtom yourſelf to ep much, 
| 08 uſe your ſelf to t. | 
VI. Every morning before you — 2 to wn your 
on legs, arms, and hands, well rubbed with pieces 
:ofi:woolen cloth for half an hour, and the ſame 
going to bed. This article muſt be ſtrictly obſerved; 
for by this means the humours, knobs, and bunches 
will be diſſipated, and prevent their fixing in the 
joints, by which they become uſeleſs. 
VII. Lou muſt accuſtom yourſelf. to exerciſe, az 
riding on horſeback, Which is beſt, or in any coach, 
chaiſe, Fc. the more the better; but take care o 
the cold weather, winds and rain. 5 
_ © Lafth, Incaſe a fit of the gout ſhould return, and 
be violent, which they are of opinion will not; then 
a little doſe of opium, or laudanum, may be taken 
to compoſe you; but no oftener than neceſſity re. 
quires. They are of opinion that your father or mo- 
ther having the- gout, is of no conſequence, if you 
-will refolve to follow the foregoing Erection 2 


10425 2 71 24K 
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Axe a pound of bes- wak, and half; a e 
. of point of olibanum four ounces, of litharge 
of ld finely powdered, and white lead, of each 
welve ourices; of neats. foot oil a pint. Set the ol, 
'rogether wich the bees. wax and fofin, over the fire, 
as foorr as they . are melted, put in the powders, 
Keepin it continually tiring with a ftick ; as ſoon 
28 it a8 oiled etiough, take it off the fire, and pour 
Iron a board anoihted with neats-foot oil, and make 
i Ito rolls; apply this plaiſter, fptead it on ſheeps: 
feather to the part affecteck; once 4 week take of 
TFaryocoftinum 55 our drams difolved in 9 1 4 
Krepgitg yourſelf warm after it; 
pat, and taking the earpoecle nb, there; arc 
any” which ve nd eff 8 benefir,” 78 
5 


1 Y 


by app ly plying. his 
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Another for. the ame. 5 


AKE as much. Venice treacle as a hazel- nut, 
mixed up with a ſeruple of Gaſcoign s powder 

three or four nights together, when the fic is either 

on Jus al coming on. 


| For tbe Piles. / 165 Nella 
T4 KE of the tops of parſley,” of mullet, and of 
elder-buds,” of each one handful ; boil in a ſuf- 
ficient quantity of freſh butter: till it looks green, and 
has extracted the ſmelt of the herbs; ſtrain, and 
aloint the place with it three or four times a hs 


A bitter, Draught... _ *. 


by 7 


AKE of the leaves of; Roman. 5 tops 
of centaury, and St. Jobn's wort, of each a 
fall handful, roots of gentian ſliced. two drams, 
catraway-ſeeds half an.ounce.; infuſe theſe. in half a 
pint of rheniſh, and three pints of white-wine,,. for 
four or five days; take a quarter of a pint, in the 


morning, filling up the bottle, and it will ferve two 
or _ args. A * Ar 


124441 


OY 


Fur the Pill. Sinn 1 
ix calcin'd oyſter: ſhells” with. — and 
. anoint the part tenderly night and morning: 


WW #% 


Another fon tbe ſame. 


#4 Sf 11 


AKE a ſheet, of lead, and have a piece of lead 
| made like a ſlickſtone;; then between them two 
grind white lead and-fallad-oil till jt is very fine; = 

it in a gallipot for uſe. If the piles are inward, cut 
a piece of old tallow- candle, "and dip it in this gint- 
ment, and put it up; if outward, put ſome on a-fine | 
Tag, and put it to them. | N . 


For the . e 


ny E T the party dip their finger in balſam of . 
hur, made with oil of N and an RN 


te place two or (three times a day. A 


. kr 


ww. 
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250 Fur Coftiveneſs. | 
* AKE virgin-honey a quarter of a pound, and 
mis it with as much cream of tartar as will 


ring it to a pretty thick electuary, of which take the 
bigneſs of a walnut when you pleaſe; and for your 


breakfaſt eat water Il with common mallows boil- 
ed in it, and a good piece of butter; the mallows 
maſt be _—_ ſmall, jo eaten with the gruel. 


To raiſe a Bliſter.” 


IE. ſeeds of Clematitis peregrina, being | bound 
hard on any place, will in an hour or two raiſe 
a a bliſter, which you muſt cut and dreſs with melilot 
plaiſter, or colewort leaves, as other bliſters. 
_ © "Likewiſe leaven mixed with a little verjuice, and | 
abour half a petmyworth of Cantharides, and ſpread 
'on leather the bj neſs you pleaſe, will in nine or ten 
hours raife a ; which dreſs as uſual. - 


Wt Plaifter For” the Feet in a Eke 


ARE of briony- roots one pound, tops of rue 

a handful, black ſoap four qunces, and bay: ſalt 

two ounces; beat all this in a maſh, and out of this 

Tpread on a cloth for both feet; apply it warm, and 

| few cloths over them, and let them lie twelve hours; 
if there be occaſion, renew them. three times. 

tg A Drink for a Fever. LY 


OH, . 

x VA, K E a Yak wa part of ſpring- water, an ounce of 
oy orn, a nutmeg quarter d, and a 
Kick of + tae z let it boil a quarter of an hour; 
when it is cold ſweeten it to your taſte with Sande of 
lemons, or fine ſugar, with as many drops of {pirit 
of vitriol as will Juſt Ten | it. Dink © f this when 


f you pleaſe. 
A Ye o mit. 


TV AKE ſeven or eight daffodil- 28 and boil [them 


in a pint of poſſet-drink, and in the working 
drink 


| $34 18 25 
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drink 1 a gallon or more; your poſſet 
muſt be cold when you drink it, and your carduus- 
tea muſt be blood - warm; if it works too much, put 
ſome ſalt in a diſh of poſſer, and drink it off, 


For the Hiclup. 


ARE three or four preſerved damſons in your 
" He at A time, and ſwallow them by degrees. 


For the Cramp. 8 


A KF. of roſemary-leaves, chop them very 
ſmall, ſew them in fine linen, make them into 


garters, and wear them night and day ; lay a down 
pillow on your legs in the night, 


For Weakneſs in the Hands after a Palſey: 


T2 of the tops of roſemary, bruiſe it, and 
make it up into a ball as big as a great walnut, 


and let the party roll it up and down in their hand 


very often, and graſp i it in the hand till it is hot do 
this very 


For an old Ach or Strain.” 


AKE an ounce of Lucatellus balſam, and mix 
it with two drams of oil of turpentine ; 


gevay 
heat it; anoint the place, and put new ffannel on it. 


A new Method for curing the V. enereal 
_” 


Longs not need be ſaid what direful accidents aaily 
people by falivations, as the loſs of 
teeth, 4 Feng. of a healthful conſtitution, and 
often even of life itſelf; and what makes this 47 
füll more deplorable is, that it hath been gene 
thought, that norhing bur an high faliyation is the 
proper and adequate cure for this diſtemper; but 
the learned DF. Viren has happily diſcovered and 
Proved the contrary, His method, which is ſometimes 
called, The Mantpelier method, and ſometimes, Th 


3 NEW 
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new French method, and which is attended with very 
little pain, and no danger at all, is as follows: 
The doctor, according as he finds the patient's 
caſe to be, fometimes orders a little blood to be taken 
away, ſometimes a gentle purge or two to be taken; 
but always makes him bathe five or ſix times, and 
always an hour at each time; after which the whole 
operation conſiſts in nothing more than rubbing his 
feet, legs, and arms, four, five, or. ſix times, as the 
caſe requires, with a mercurial ointment, in ſuch 
quantities, and ar ſuch proper intervals of time, that 
no high ſalivation may be raiſed thereby; ſometimes | 
Indeed, but not always, a gentle, moderate ſpitting 
will enſue, nor is it poſſible, in ſome conſtitutions, to 
prevent it; but then it is never carried high nor 
encouraged, it is neither troubleſome nor dangerous; 
the patient during this time keeps his chamber, and 
obſerves à regular diet; and all he ſuffers is only a 
little feveriſh heat and reſtleſsneſs, ſometimes far a 
day or two, when the operation is at the height. 
After this manner only, without any further trou- 
ble or danger, does Dr. Chicoyneau cure the molt in- 
veterate pox, with all its ſymptoms and attendants; 
it is therefore greatly to be wiſhed, that all our ſur- 
ä 1 and others who undertake the cure of this 
diſeaſe, could be prevailed on, out of regard to the 
| caſe and ſafety of mankind, wholly to lay aſide the 
old pernicious way of ſalivation, and embrace this 
new and ſafe method, . ; 
There are ſome hundreds of gentlemen in Eugland, 
that can, from their own experience, bear witnels to 
the excellency and efficacy of it : three haye lately 
been all cured by it, two by Dr. Chicoyneau himſelf, in 
France, and the other two here in London. 


0 ) 1 . 


If any perſon is deſirous to be further informed as 
to this practice, he may conſult a book written by 
Dr. Chicoyneau, and tranſlated into Engl by. 5 


7 


* 


— 
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bughby, intituled, The practice of ſalivation fhewn to be 
of no uſe or efficacy in the cure of the venereal diſeaſe, 
but greatly prejudicial to it, &c. or elſe a treatiſe pub- 
liſhed by Dr. Didier, one of the profeſſors at Mont- 
pelier; or laſtly, a pamphlet lately publithed here, 
intituled, I Letter from a phyſician in Lond. to bis 
friend in the country, giving an account of the Mont- 
pelier practice in curing the venereal diſeaſe, Sc. 
For the Faundice. 

A K E half an ounce of rhubarb powder'd, 
aud beat it well, with two handfuls of good 
currants well cleanſed ; and of this electuary take every 
morning a piece as big as a nutmeg, for fourteen or fit- 
| teen mornings together, or longer, if need require. 
| For the Cholic. © 
TFNAKE half a pint of Dr. Stephens's water, as 
| much plague-water, as much juniper-berry- 
water, and an ounce of powder of rhubarb ; ſhake 
the bottle, and take four or five ſpoonfuls at a time 
when the fit is on you, or likely to come. 

For a Burn. 
IX lime-water with linſeed- oil; beat it to- 
Y 4 gether, and with a feather anoint th e place 
and put on a plaiſter to defend it. bf 
To cure a Place that is ſcalded. 
A K E linſeed-oil, and put to it as much thick 
cream; beat them together very well, and 
keep it for uſe; anoint the place that is ſcalded twiee 
a day, and it will cure it; put on it ſoft rags, and let 
nothing preſs it. N 
The bitter Draught. 1 
AK E of gentian- root three drams, of camo- 
mile flowers one ounce, of roſemary- flowers 
one ounce, tops of centaury, tops of Reman worm- 
wood, tops of carduus, of each one handful} boil all 
theſe in two quarts of ſpring-water till it comes to a 
4 hart; 
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2 you may add a pint of white - wine to it; 


n it out, and when it is cold, bottle it; drink a 


quarter of a pint in the morning, and as much at 
four o'clock in the afternoon, 5 


T draw out a Thorn, 


T4 AK E the roots of comfry, and bruiſe them 


in a mortar with a little 3 and uſe 
this as a plaiſter, 


For a ſeald Head. 


AK E three f. 1 of juice of comfry, two 
penny worth o © ventigrente, and half a pound 
of hogs-lard ; melt it together, but let it not boil: 
cut off the hair, and anoint the place: it will cure it. 


+ For the Falling-fickneſs. 
\ A K E the after-birth of a woman, and dry it | 
| to powder, and drink half an ounce thereof in 
a gli of white-wine for ſix mornings together: if 
the patient be a man, it muſt be the after-birth of a 
| female-child ; if a woman, the contrary. 


For the Trembling at the Heart. 
JAKE a ſyrup of damaſk-roſes, and add 
thereto a ſmall quantity of red coral, pearl, 


and ambergreaſe, all finely beaten and powdered ; 


take this ſo long as your pains continue, about 3 
ſpoonful at a time. 


For a Pleuriſy, if the Perſon cannot be 
blooded. 


T A K E of carduus, the ſeeds or 8 a "IM 
handful; boil cham in a pint of beer till half 
is conſumed; then ſtrain it, and give it the party 
warm; they muſt be faſting when they take it, and 
faſt ſix hours 55 * or it enden. 


To 


81 . 
3 L 
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T7 draw @ Rheum from the Eyes. © 


 OAST ng has then cut out the yolk, and 
take a ſpoonful of cummin- ſeed, and a handful 
of bears- foot; . them, and put them into the 
white of the egg; lay it on the nape of the neck, 
bind it on with a cloth, and let it lie twenty-fqur 
hours, and then renew it: It will cure in a little tune. 


Jo clear the Eyes. 
\AKE the white of 5 dry it very 
well, and beat it to powder; as, 208 blow { 
into the eyes when the 5 goes to bed. 


For a Pin or Web in the a 


13 AK E the gall of a hare, and honey, of each 

a like quantity ; mix them together, take a 
feather, and put a little into the eye; it wWill cure in 
two or three days. 


If a hair or fiſh-bone ſtick in che throat, immedi- | 
ately ſwallow the yolk of a raw egg: It is a very 
good thing. 


An 8 . or Burns 
and Scalds. 


\A K E of red dock leaves, and MS Ft 
of each a lar e handful, two heads of houſeleek, 
of green elder, the bark being ſcraped from it, a 
ſmall handful ; waſh the herbs, and the elder; which 
being cut ſmall, boil in it a pint and half of creams 
boil till it comes to an oil, 2 as it riſes up take 
of with a ſpoon; afterwards ſtrain, and Pat to it 
three drams of white · lead powdered. fine. 


A very go Drink to be uſed in all 


Sorts of Fevers. 


AR Emp ene of but 3 bail k 
with a cruſt of bread in three pints of water tb 


"Oy ſtrain, R _cinnaman- 


* 
R 
y 


water, 


- s * o 
— ern 7 er ee > — » _— 
1 


— — 


à mortar together with the ſugar. 


* cure the Yellow or Black ke 


| _ two pennyworth of turmerick, a little ſaffron, 


| PLE of yellow wax a pound, the juice of 


cloves, mace, aniſeeds, and frankincenſe, of each a 


they are ſoft, take them out, and cut off the burn or 
_ of the beſt turpentine as will make it ſmell of 


Iime- water in the morning, and faſt two hours after 


{ittle warmed, and wet a cloth, and bin? it on the 
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water, two ounces, cochineal half a dram; ſweeten it 


with fine ſugar, and let the patient, as often, as he is 
thirſty, drink plentifully of it; rub the 9 in 


AK E a quart of white wine, a large red dock- 
root, a bur-root, that which bears the ſmall 


2 little of the white of gooſe-dung ; boil all theſe to- 
ether a little while; then let it run through a 
ainer; drink it morning and evening three days. 


AP laifter for the Sciatica. 


marjoram and red-ſage, of each fix ſpoonfuls 
Juice of onions two ſpoonfuls; let all theſe boil to- 
Fetber till the juice is conſumed; and when it is cold, 


put in two ounces of turpentine, and of nutmegs, 


penny worth finely powder'd ; ſtir it well * 
and make a plaiſter. 


A Sabe for the Ki ing 5 Evil. 


A K E a burdock-root, and a white lilly-root 
waſh, dry, and ſcrape them; wrap them in 
brown-paper, and roaſt them in the embers ; when 


hard, and beat them in a mortar with boars-greaſe 
and bean flour; when it is almoſt enough, put in 35 


z then put it in a pot for uſe, _ 
| be party muſt take inwardly two ſpoonfuls oi 


it, and do the ſame at four o'clock in the afternoon ; 
if there be any ſwelling of the evil, they muſt bath 
it with this water a quarter of an hour together, 2 


9 but if the ſkin be broken, only waſhu. it in the 


water, 
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water, . ſpread a thin plaiſter of the ſalve, and 
lay on it; ſhift it once a day ; if very bad, mn 
dreſs it twice a day. 

To make the lime-water : Take a lime-ſtone as big 
as a man's head, it muſt be well burnt ; put it into ix 
quarts of boiling water, cover it cloſe, but ſometimes 
{tir it; the next day, when it is ſettled, pour off the 


clear water, and keep it in bottles for ale: 


To cure B urfenneſs. 1 
AK E hemlock, and bruiſe it a little; heat it 


pretty well, and apply it twice a day, without 
any truſs, and keep the party as ſtill as may be; 85 


has cured, when many other things have failed. 


A 1 Saad Bur ftenneſs. 


T AKE a quantity of wild muſk, roots 
and all ; LY waſh, and dry them; then 
take of currant-leaves, vine-leaves, and ſtrings, an 

equal quantity; then take a quart of hemp- 
ſeed ; you muſt lay the ſeed at the bottom of a pot, 
and the leaves and roots on the top; then put it into 
an oven, dry them, rub them to powder, and ſift 
them together ; the party muſt take as much of this 
powder as will lie on a fix-pence in a little ale in the 
morning, and at four in the afternoon, and continue 


it five or ſix weeks. The powder ſhould be made 
in May, if poſſible, 4 i 


For the C. hin- cougb. 


T A K E a ſpoonful of the juice of a 
mixed with ſugar- candy beaten to r $ 
take this for nine mornings together. FA 


To cure the Itch without Sulphur. 
AK E a handful of elecampane-root, and as 
much ſharp-pointed dock, ſhred them ſmall, 

and boil them in two quarts of ſpring-water till it 

comes to a pint ; ſtrain the liquor, and with it let the 
ary waſh his hands and * two or * times _ | 
or 


. 
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For the Itch. 
AK E of camomile and velvet-leaves, ſc 

graſs and capons feathers, of each one handful ; 
boil theſe in half a pound of butter out of the churn, 
till it is an ointment; then ſtrain it out, and mix it 
with half an ounce of black pepper beaten fine; tir it 
in till it is cold, and anoint the party with it all over; 
keep on the ſame linen for a week ; then waſh with 
warm water and ſweet herbs, and put on clean linen: 
before you begin to ufe this, you muſt take brim- 


ſtone and milk for three mornings ; Keep warm, and 
purge well after it is over. 


For the Scurvy or Dropſy. 


TAM éthe leaves of elder, and ſtrain the j Juice, 


and to a quarter of a pint of juice put ſo much 
eee warm it a little, and drink it off; do 


this four or five mornings together; if it purge you, 
it will certainly do god take this in 1 ſpring. 


For a Looſeneſs.. 


OI La good handful of bramble-leaves in milk, 
ſweetened with loaf-ſugar z drink! it night and 


morning. 
„„ ‚·˙ ina gue. 


8 IV E as much Virginia ſnake· root, dried and 
J powdered, as will lie upon a ſhilling, in a 
glaſs of ſherry or ſack, juſt before the cold fit be- 
Zins; uſe this two or three times Thong: i 
-gone. 


- ines; 
AK E an ounce and half of the beſt refined 


aloes, and ſteep it in a quart of brandy infuſc 


rty- eight hours, and take four bo juſt be- 
fore the fir co mes. 
I 5 Anotler 
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Alotber. | 


A K E a pint of red roſe-water, and put to it 

an ounce of white ſugar-candy, and the juice of 
three Seville oranges ; mix all together, and drink it 
off an hour before you 1 the fit; it cures at once 
or twice taking. 


An Orntment fa a Burn or Stall. 


Ak E a pound of hogs-lard, two good hand- 
fuls of ſheeps- dung, and a good handful of 
the green bark of the elder, the brown bark being 


firſt taken off; boil all theſe to an ointment : you muſt 
firſt take out the fire with ſallad- oil, a bit of an 
onion, and the white of an egg, beaten well toge- 
ther; then anoint with the nm 1248 in 85 than 


2 week ik wi be well. 


A Gereetarh. 


A IK E es pounds of oil. ive; ef NE lead, 
and white lead, of each half a pound, Rom 
powdered and ſifted ; then take three ounges of 
gin-wax, two ounces of Span ſoap, and,as mic 
deers-ſuet 3 put all theſe into a braſs Kettle, ting it 
over the fre, ſtirring it continually. till it comes, to 
the height of a ſalve, which you may know: by drop- 
ping a little on a trencher; and if 1 it neither hangs to 
the trencher, nor your fingers, it is enough; then 

dip your cloths in, and when you take them out, 
throw them into a | pail of water; as they cool, take 
them out, lay them on à table, and clap them; —_ 
you have done, roll them up with papers * Berk 

and keep them for uſe; they muſt be Kept — 


cool, This en god for any pain cling, 
or bruiſe * * I 


1 Te yellow Bae I, 


AK E eight ounces of burg gandy- FED VEN 
ounces and half of yellow bres-wax. fliced, .one 

pound of deer-ſuet, one ounce of Ven ence turpentine , 
OE. pal beaten 
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beaten up in plantane-water, half a pint of red roſes, 


aà quarter of a pint of vinegar of red roſes, twenty four | 


cloves of garlick, and of ſalt· petre dried before the firs 
half the quantity of a nutmeg; bruiſe the garlick in a 
ſtone - mortar, and ſet the oil, vine 
an earthen pipkin over the fire; let it boil gently 
half an hour; then put in the pitch and wax, and 
when that is melted, put in the ſuet, and one ounce 
of palm-oll ; let it boil a quarter of an hour longer; 
Auen take it off the fire, and put in the turpentine 
and falt-petre ; ſet it over the fire again for a little 
while; then take it off, and let it ſtand to coo]; 
then pour it gently into your gallipots ; be ſure you 
Put in no dregs ; the vinegar will fall to the bottom 
tie the galkpots down with leather: it is an excellent 
ſalve for fore legs, boils, whitloes, ſore breaſts, and 
may ſafely be uſed to draw corruption out of any 
| fore; put a little of it om lint, and put a ome of 
the following black ſalve over it: - 


The black Salve.” 


A K E a pint of oil-olive, three quarters of : 
| pound of yellow wax, of frankincenſe finely 
beaten and ſearced, the beſt maſtich, olibanum and 
"myrrh, of each two ounces 3 half a pound of white 
lead finely ground, and two drams of amphire; boil 
"theſe till they are black ; then let it ſtand a little; 
dil a board, and pour it on; oil your, hand, and 
make it up in rolls for uſe. 


For tbe Falling eee 10 
Z AA K E of the powder 2 — 's ſkull, kenne, 
* andi antimony, of each a dram; of the root of 
male - piony, and frogs - liver dried, of each tu drams; 
of the ſalt of amber half a dram, conſerve of role 
mary two ounces, ſyrup of pionies enough to make 


it into a ſoft electuary, of which give the quantity of 


"a large nutmeg every morning and evening, drink. 


ing 55 it three ounces of the water of the Allies of 


$3; „ 18 1 


, * 
WTF. : 8 — 


„ and garlick, in | 
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the valley; take it three days before the new-moon, 
and. three days before the Cs to bring the 


patient quickly out of the fit, let the noſtrils and 
reaping be rubbed with the oil of amber. 


5 For an Ague. 


ARE a EY ſtrong · beer, and a good quan- 
tity of the youngeſt artichoke- leaves ; ſhred 
9 and boil them very well together; when you 
think it amoſt enough, put a ſpoonful of muſtard- 
ſeed bruiſed, and give it one boil ; then ſtrain. it, and 


bottle it; take hal a pint as hot as you can, half an 
hour before the fit comes. 395 p 


4 calcined Wi aber to dry up, Euere, and 
„ ind ka in ure nun! u 508 


| A K E of Fact Roman vitriol three ounces, 

_. camphire one ounce; beat them into fine pow- 
der, put them into the bottom of a crucible, and fix 
it in hot embers ; cover it with white Paper, and put 
a little tile on it; let it be well calcined, but not too 
much; when it is cold. beat it into fine powder, and 
lift it; then add to it three ounces of bole-armoniac, 
beaten and ſifted ; mix all together, and to half an 
ounce of this powder put a quart of ſp pring or plan- 
tane- water; boil the water, and Weg it is blood- 
warm, put in your half ounce of poder, and ſtir it 
together in a pewter baſon till it is quite cold; then 
put it in à bottle for ufe; When vou uſe it, ſhake the 
bottle, and pour fome out, and uſe it as hot as can 
be endured, either by Hyringe or waſhing the plas 


twice or thrice a day; ;, and uſe the following phil 
Or falye e ö : ins : 


Te That; Plaiftir: oy = 5 
F AAKE of white lead three-ounces, of red lead 


1 ſeven ounces, of bole-· armoniac nine ounces 3 
beat all? into fine powder, and. put to them a pint of 


che belt il. alive ;. , Incorporate hem. Wer the. 25 


td. ih 


4 
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ha ler them bel genthy half an hour, RAY in one ſal 
*bunce of oil of Exeter; ſtir it continually, and when fo! 
it is enough, nike | it Cup in tolls. Rm i lying the 
later. FR | A 


A Salve for a B. 1 or Scald. 


A K E a pound of mutton · ſuet ſhred ſmall 
melt it, and put into it me, (weet-marjo 
ran, eue pennyroy ral; a bp, of each a 
: handful chopt Niall let it Maud together 
Tour pomp then heat it, and {train it -our, and put 
in the ſame quantity of herbs 3 again, and let it ſtand 
four days longer; then heat it, and ſtrain it out, 
ide to. chat vor put | five pounds of hite- roſin, 
"0 two pounds of bees war ſliced, and boil it up 
a Gig 3 when it is cold enough. oil 2 board, 
door it on it, and make It up in tolls. This is an 
dmirable falve when the fire is 'raken. Out; Jou 
"Poſt take but the fire with oil, then lay en the 
e for a {all cut, or iſſue, e 


ns 2A. green Salve. in e 
A aki ne of clowns all-heal, Ramp i , 
in a pot, adding to it four ounces 0 

e fo If a pint Longs oil. 555 and wax three 
. Ounces fliced; boil it till the e juice is conſumed, which 
| 1 apes when the ſtulf doth not bubble at all; then 
ain it, and put it on the fire again „ adding two 
"ounces of Venice. turpentine 3, let it boil a little, and 
15 1 e for uſe; melt a little in a ſpoon, 
e cut or wound. be >, dip your wap in 

127 1 not, dip lint, and put on it, defend ing the 
* with a laden plaſter; dreſs it once a day. 


For a fore Breaſt, when it is broken. 


AK E a quarter of a pound of raiſins of thefun 
ſtoned, and beat them very ſmall ; then add to 


i near as much ans} and deat it tog _ a 
| ve; 


Cible 
White 
and! 
times 
watet 
toget 
bottle 
it thr 
you b 
the rc 
ſtone, 
uſe j 
them 
Arefleq 
and 1 
er lor, 


ſalve ſpreadii it on a ks and make tents, if occa- 
on; dreſs it once a day; when it is well drawn, uſe 
the yellow balſam, and black or leaden plaiſter. 5 


A Poultics Mor. a ſore Breafh, befort 1 . 
10 Ts Broten. 


0 1 L. white bread and milk td a Poultice 3 "on 
put to it oil of lillies, and the yolk of an egg; ſet 
it over the fire again to heat, and apply it as hot as 
can be endured ; dreſs it morning and. night tall u it is 
broke : : Then dreſs ; it with the poultice of raifits. / 


'To' diſperſe Tumours, 


AAKE of yellow wax, frankincenſe, and rbfin; "of 
each four ounces z melt them together, ſtrain 


it out, and wheñ it is cold, make it into a roll, wu 
keep it for uſe; 


To Jeep) a Cancer 3 in ibe B a ow | 


T6 . . 

AAKE of lapis calaminaris four ounces, all in one 
piece; and having made it red hot in a cru- 
cible nine times, quench it every time in a pint of 
white · wine; then take two ounces of lapis tutty, 
and having burnt that red hot in a crucible three 
times, — that every time in a pint of red roſe- 
vater; then beat the tutty and the calaminaris ſtone 
together in a mortar very fine, and put in a glaſs 
bottle, with . the roſe-water and white-wine ; ſhake 
it three or four times a day for nine days, before 
you begin to uſe-it': you | muſt keep the wine and 
the roſe- water cloſe covered when you quench the 
ſtone, that the ſteam does not go out; when you 
uſe it, ſhake it well, dip rags in it, and lay 
them to the breaſt; let the rags remam on till it is 
dreſſed again; it muſt be drefſed twice a day, night 
and morning ; the clear water is excellent for weak | 


or {ore eyes. | | 
/ 5 Fa 
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Dor a Swelling in the Face, 
AKE a handful of damaſk roſe- leaves; - boil 


; them in running water till they are tender; | 
ſtamp them to a pulp, and boil white bread and milk 4 
till it is ſoft; then put in your pulp, with a little 1 

hogs-lacd, and thicken it with the yolk of an egg, 7 
For a fore Throat. t 


JUPAKE, « phittr of Perc, four inc 
car, and apply it warm to the throat; then bruiſe 


houſleek, and preſs out the juice; add an equal quan- ac 
ttity of honey, and a little burnt allum; mix all to- th 
geether, and let the party often take ſome on a l. th 
„„, TOE 2 
Purging Diet. drin. 4 
AKE of garden ſcurvygraſs fix handfuls, = 


I water-creſfles, brooklime, and peach bloſſoms, of 
each four handfuls, nettle - tops and fumitory of each 
three handfuls, monks-rhubarb, and ſenna of each 
four ounces, china two ounces, farfaparilla three 
ounces, rhubarb one ounce; coriander and ſweet 
| Fennel-ſeed, of each half an ounce ; cut the herbs, 
ſlice the roots, bruiſe the ſeeds; put them in a thin 
bag, and hang them in four gallons of - ſmall ale; 
after three days drink a pint of it every morning; be 
regular in diet, eat nothing ſalt or four. _ 
Pills to purge the Head. 
AE of the extract of rudium two drams, and 
! pill fœtida one dram ; mix theſe well together, 
and make into twelve pills; take two, or, if the 
- conſtitution be ſtrong, three of them, at fix o'clock 
in the morning: drink warm gruel, thin broth, or 
poſſet-drink, when they work, © 1 


De Compleat Houſewife. 
- eg 4 Canker in the Mouth. 


4 4A K E celandine, columbine, ſage and fennel, 
Jof each one handful ; ſtamp and ſtrain them, 


an ae Juice put a ſpoonful of honey, half a 


ſpoonful of burnt allum, and as much bole-armoniac 
beaten fine; mix and beat all theſe together very 
well, and wrap a little flax about a ſtick, and rub 


| the canker with it ; if it bleeds, it js the better: 


A water for ſore or weak Eyes. 


Te AKE ground-ivy, celandine and daifies, of 

each a like quantity, ſtampt and ftrained ; 
add to the juice a little ſugar and white roſe- -water, 
ſhake this together, and with a feather drop it into 
the eyes; this takes away all manner of inflamma- 
tions, ſpats, itching, ſmarting, or webb, and is an 
excellent thing for the eyes. 


4. excellent Preſcription for the C ure 
f Worms. 


IE following receipt is an extraordinary 1 reme- 
dy for the worms which breed in human bodies, 


and with which vaſt numbers of people of all ages 


and both ſexes are affſicted, and ſome of them very 
ſeverely, eſpecially children, and other young per- 
ſons, of whom abundance are carried off yearly by 
being thrown thereby into convulſions, epileptic fits, 
vomitings, looſeneſſes, white or green: ſickneſs, and 
other diſorders, which had been judged to have pro- 
ceeded from other cauſes, when the occaſion thereof 
was worms. But as there is ſuch a variety of dif- 
orders proceeding. from thoſe inteſtine animals, re- 
preſenting other diſeaſes, I ſhall, for the infortna- 
tion of ſuch as may little imagine their malady to 
be occaſigned by worms, when it appears ſo plain 
to themſelves and their phyſicians, that it is this or 
that other diſeaſe, firſt ſet down ſome of the many 
ligns and ſymptoms of worms, and then preſcribe 
the remedy to OF and rid the r 
| ouy 
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body of them; and this is a medicine ſo effectually 2 
adapted, and ſo innocent withal, that if it be pur- fe 
ſued as directed, they that take it may depend it ir 
will not fail utterly and ſafely to do it, be the worm oi 
of any kind, or ſituated in any part of the body, W 
It is to be noted, that there are divers ſorts of | 
worms that breed in the body, and take up their w 
reſidence therein, either in the ſtomach or bowels, di 
and ſometimes near the /phin#er ani, or fundament, th 
and often knit themſelves together, and appear im 
like a bag of worms, and are ſuppoſed to be bred | 00 
from the ova or eggs of thoſe animals ſwallowed jar 
down with the food, and encouraged and fed by ipt 
viſcidities in the paſſages; and according as they po 
reſide, or have placed themſelves in the body, the ei 
ſymptoms and complaints which ſuch people make, ſix 
are different both in kind and degree; in ſome to ho 
occaſion looſeneſſes, in others coſtiveneſs, or fre- as 
quent Cefires to go to ſtool, but cannot; in ſome liq 
to cauſe a fetid or ſtinking breath, which is a ſhrewd old 
ſign of worms, as is alſo a hard or inflamed belly, qu⸗ 
eſpecially in children, with a voracious appetite, mo 
an almoſt continual thirſt, feveriſhneſs by fits, abo 
an intermitting pulſe, and glowing cheeks; in four 
ſome, a heavineſs or pain in the head, ſtartings in or t 
ſleep, with frightful terrifying dreams; in ſome, be v 
| a ſleepineſs repreſenting a lethargy; in others, 4 find 
nauſea, or loathing of food, with or without mo- chile 
tion to vomit, a pain and weight with a gnawing and 
in the ſtomach, gripings and rumblings in the bow. ſpoo 
els, like the cholic; in children, a dry cough, and the 
| ſometimes ſcreaming fits and convulſions, wit. the | 
white lips, and white urinez and in both old and 1 
young a weakened or loſt appetite, giddineſs in whe! 
the head, paleneſs of countenance, with fainting BI neith 
and cold ſweats of a ſudden, indigeſtions, abate- It to 
ment of the ſtrength, and falling away of fleſh, 45 but r 


if dropping into a conſumption z with many other Whey 
ſymptoms, but theſe are the chief, which ever =—_ 
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or leſs, ſome or other of them always affect where 
worms are the cauſe; and for remedy of which the 


following receipt may be depended on, and is ve 
innocent, as well as powerful and effectual, as ever 
one, when they read what it is, will believe, and 


when they try it, will find. . 


Take tops of carduus, tops of centaury, Roman 
wormwood, and flowers of camomile (all of them 
dried, and of the lateſt year's growth that you uſe 
them in) of each a ſmall handtul; cut the herbs 
ſmall, but not the flowers, put them with an 
ounce of wormſeed bruiſed ſmall into an earthen 


Jar or pickling-pot, and pour upon them a quart of 


{pring-water cold; ſtir all about, and then tie the 
pot over with a double paper, and let it ſtand forty- 
eight hours, opening and ſtirring it about five or 
ſix times in that ſpace; at the end of forty eight 
hours ſtrain it through a cloth, ſqueezing the herbs 
as dry as you can; which fling away, and of the 
liquor give to a child from two to four or five years 
old half a ſpoonful, more or leſs, mixed with a 
quarter of a ſpoonful of the oil of beech-nuts, every 
morning upon an empty ſtomach, and to faſt for 
about an hour after it ; and alſo the ſame doſe about 
four or five in the afternoon every day, for a week 
or ten days together: by which time, if the caſe. 
be worms, and you make but obſervation, you will 
find them to come away either dead or alive: older 
children muſt take more, in proportion to their ages; 
and grown perſons from three or four to ſix or eight 
ſpoonfuls, or more, with always half the quantity of 
the ſaid oil mix'd with each doſe, and it will keep 
the body ſoluble, and ſometimes a little looſe. 
This medicine has cured in ſuppoſed incurable caſes, 
where it has proved at laſt to be from worms, when 
neither the phyſician or patient have before thought 
it to be ſo ; but if it be not worms, it cannot hurt, 
ut may cure in caſes ſimilar to worms, eſpecially 
where the ſtomach and bowels are diſordered 


: Note, 


— Hmowiſa 


Note, The beech-nut-oil may be had at moſt oil- n 
ſhops; and the reaſon that that oil before any other 0 
is adviſed, is, that it has a property, as has been often p 
tried, of killing worms of itſelf, when olive. oil and h 
oil of almonds would not do it; and as a confirmation b 
of it, Dr. Baglivi ſays, in a book of experiments upon d 
live worms from human bodies, That he put worms ti 
into divers liquors, which were reputed would kill tl 
them, but did not under a great many hours; and T 
that towards night he put others into oil of ſwee: 1 
almonds, and found them alive the next morning; w. 
then, after many other experiments, he put one in. ar 
ta oil of nuts, where it died preſently : and Ma. th 
pigbi, another noted Phyfician, fays, That of al th 
common oils, oil of nuts is the beſt againſt worms; uſ 
and that at Milan, mothers have a cuſtom to give thi 
their little children once or twice a week toaſts * w 
in oil of nuts, and to grown people ſome ſpoonfu!s im 
of it faſting: and many other authors ſay the ſame, WE 
particularly Dr. Nicolas Andry, of the faculty of — 
'*phyſic at Paris, in his treatiſe of worms; who allo ſur 


ſays, if you dip a pencil in oil of nuts, and anoirt 
the bodies of live worms that any ene voids, tho 
You never touch their heads, they will preſently 
grow motionleſs, and die beyond recovery; ti: 


reaſon, he ſays, they die ſo ſuddenly, when an- thi 
ointed, is, becauſe they breathe only by the means to 

of certain little windpipes that run through their tun 
bodies: ſo that if you ſtop up thaſe pipes with nut. pre 
dil, which hinders the commerce of the air (for that — 
the parts of oil of almonds are more porous than nut or f 


oil, and conſequently leſs able to hinder the el- 
trance of rhe air into the worms) of neceſſity the 
creatures muſt die for want of reſpiration, though 

neither the head, nor any other part where the pipe 
are not, be anointed. This is ſo true, ſays Malpigli, 
that if you put nut- oil upon a worm in any othel 

part but where the pipes are, though the head be 
not ſpared, yet the worm will live, and . 

| | LEVI | 0 nary” 
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natural motion; and if you put the oil upon ſome - 


of the pipes only, you ſhall ſee the. parts where thoſe 
pipes are become immoveable ; but if you put it, ſays 
he, upon all the trachea's or pipes, the whole worm 


becomes motionleſs, and dies in an inſtant; and I 


do aſſure the public, that the ſame has been man 
times tried, and found, both by myſelf and others, 
that no other oil whatever would do what this will. 
The late Dr. Radchffe, in many of his preſcriptions 
I have ſeen, ordered that oil, preferable to all others, 
where he had reaſon to ſuſpect the patient had worms; 
and in one very remarkable caſe of a young lady of 
thirteen I could name, who was at death's door with 
the green-ſickneſs, as ſuppoſed, and who, by the 
| uſe of this very oil, and ſuch bitters as he believed 
the caſe then indicated, once or twice a day repeated, 
was cured perfectly, upon her voiding cluſters: of 
ſmall worms for ſeveral days together, ſome of which 
were incloſed in a cyſtis or bag. | 


This I was willing to obſerve, that people may be | 


ſure to get the oil of nuts, and not any other oil. 


A Clyfter for the Worms. 


three or four ſprigs of each; a ſpoonful of ani- 
ſeeds bruiſed ; boil theſe in a pint of milk, till the 


third part be conſumed ; then ſtrain it out, and add 


to it as much aloes finely powdered, as will lie on a 
| three-pence ; ſweeten it with honey, and give it 
pretty warm: itſhould be given three mornings to- 


gether, and the beſt time is three days before the new | 


or full moon. os 
Lucatellus's Balſam. _ 
T AKE of yellow wax one pound, melt it in a 
little canary wine, then add to it oil of olives 


and Venice turpentine of each one pound and a half. 


Beil them till the wine is eyaporated, and when it is 
almoſt cold, ſtir in of red ſaunders two ounces, and 
keep Ec 4 


* 


| AKE of rue, wormwood, lavender cotton, 


— 
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4 6 DIY for @ Cerecloth for. Bruiſes « on 
Aches. © 


\A K E a 'pint of oil, nine ounces of red lead, 
| two ounces of bees-wax, an ounce of ſperma 
eeti, two ounces of roſin beaten and ſifted; ſet all 
theſe on a ſoft fire in a bell-ſkiller, ſtirring till it boils; 
and then try it on a rag, whether i it firmly ſtick upon 
it ; when it does ſtick, take it off; and when you 
have made what cerecloths you pleaſe, pour the reſt | 
on an oiled board, and make'it on in rolls; it is very 
8 for a cut or green wound. 


A excellent Reci pe to cure a c 


AK E of Venice treacle half a dram, powder 

of ſnake-root twelve grains, powder of ſaffron 

ſix grains, volatile ſalt of hartſhorn four grains, ſyrup | 
of cloves a ſufficient quantity to make it into a bolus, 
to be taken going to reſt, drinking a large draught 
of mountain-whey after it; thoſe who cannot afford | 
mountain-whey, may drink treacle-poſſet. 
To ſuch conſtitutions as cannot be provoked to 


feen open a vein, or a Un purge will be of great | 
ſervice. 


1 Fn Ointment for a Cold on the $ . 


\AKE an ounce and a half of the oil of Va- 

lentia ſcabioſa, bil of ſweet almonds a quarter 
* 5 an ounce, a quarter of an ounce of man's fat, and 
four ſcruples of the oil of mace; mix theſe together, 
and warm a little in the ſpoon, and night and morn- 
ing anoint the ſtomach z lay a my: black or lawn- 
Far on K+ * 


To mals Gaſcoign' s 1 


; T AK E peatls, crabs-eyes, red coral, white 
amber, burnt hartſhorn, and oriental bezpar, 


_ of cach half an ounce ; z 0 black tips of crabs- jc ou 
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three ounces ; make all into a paſte with a jelly of 


vipers, and roll it into little balls, which dry and 


A Water. to cure red or pimpled Faces. 


ut to it powder of the roots of orrice three 


| drams, powder of brimſtone half an ounce, and cam- 


phire two drams; ſtamp with a few blanched almonds, 


four oak apples cut in the middle, and the juice of 


four lemons, and a handful of bean-flowers ; put all 
theſe together in a ſtrong double glaſs bottle, ſhake 


them well together, and ſet it in the ſun for ten days 


waſh the face with this water; let it dry on, and do 


not wipe it off; this cures red or pimpled faces, ſpots, 


heat, morphew, or ſun- burn; but you muſt eat the 


following diet for three weeks or a month. 


Take cucumbers, and cut them as ſmall as herbs 


to the pot; boil them in a ſmall pipkin with a piece 


of mutton, and make it into pottage with oatmeal; 
ſo eat a meſs morning, noon, and night, without in- 
termiſſion, for three weeks or a month: this diet and 
the water has cured, when nothing elſe would do. 
A good thing to waſh the Face in. 
T: AE E a large piece of camphire, the quantity 
1 of a gooſe-egg, and break it ſo that it may go 
into a pint bottle, which fill with water; when it has 


ſtood a month, put a ſpoonful of it in three ſpoon- 
fuls of milk, and waſh in it. Wear a piece of lead 


beaten exceeding thin, for a forehead-piece, under , 


a forehead- cloth; it keeps the forehead ſmooth and 


pu ,, 
IAK E of wormwood, rue, vhitewort, and 


— 


1 young leeks of each one handful; chop and 
ſtrip theſe herbs very ſmall, and fry them in lard; 


Put 


T AK E a pint of ſtrong white-wine-vinegar, and 
. p 
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. of treacle, and boil it up again; rub a board with 


put them on a piece of flannel, and apply them to 
the ſtomach, as hot as can be borne; and let them 

he forty-cight hours, changing the herbs when they 
atay. -. | OE: 


A Plaiſter for Worms in Children. 


AKE two ounces of yellow wax, and as 
1 much roſin; boil them half an hour, ſtirring 
them all the while; ſkim them well, and take it off, 
and put to it three drams of aloes, and two ſpoonfuls 


freſh butter, and pour the ſalve thereon ; work it well, 
and make it up in rolls: when you make the plaiſter, 
ſprinkle it with ſaffron, and cut a hole againſt the 


navel. he | 
The Stomach Plaiſter. 
T AK E of Burgundy pitch, frankincenſe, and 
1 bees-wax, of each an ounce; melt them toge- 
ther; then put in an ounce of Venice-turpentine, and 
an ounce of oil of mace; melt it together, and ſpread 
your plaiſter on ſheeps · leather; grate on it ſome nut- 
meg when you lay it on the ſtomach. 


* 


To male a Quilt for the Stomach. 


NAK E afine rag four inches ſquare, and ſpread 
1 cotton thin over it; take mint and ſweet mar- 
Joram dried and rubbed to powder, and fſtrew it 
aver the cotton pretty thick; then take nutmeg, 
cloves and mace, of each a quarter of an ounce bea- 
ten and ſifted, and ſtrew that over. the herbs, and on 
that ſtrew half an ounce of galangal finely powder'd, 

then a thin row of cotton, and another fine rag, and 
quilt it together; when you lay it on the ſtomach, 
dip it in hot fack, ' and lay it on as warm as can 
be 8 : This is very good for a pain m the ſto- 

mach. | | EL 5 : 
: nag . 2 | h | | For 
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Por the Pains of the Gout. | 
MAIX Barbadees tar and palm-oil, an equal 


1 quantity; juſt melt them together. and 
ly anoint the part affected. a gent 


A preſent Help for the Cbolic. 
| 1X a dram of mithridate in a ſpoonful of 
| dragon-water, and give it the party to drink 
in bed, laying a little ſuet on the navel, © „ 
A Plaiſter for the Cbolic. 
| 8 PRE A D the whites of four or five eggs well 

beaten on ſome leather, and over that ftrew on 
a ſpoonful of pepper, and as much ginger finely bea- 
ten and ſifted; then put this plaiſter on the navel ; 
it often gives ſpeedy eaſe. e . 
TTW or the HAoue: 
olibanum, equal parts ; beat all theſe well to- 
gether with a little bay-ſalt, and put them in a thin 
bag, and lay it to the wrift a little before the cold fit 
coma,” ine Ke | RM 
A Powder for Convoulfion-fits. 
'F AKE a dram and half of ſingle piony- ſerd, of 

miſletoe of the oak one dram, pearl, White 
| amber and coral, all finely powder d, of cach half 
a dram; bezoar two drams, and five leaves of gold; 
make all theſe up in a fine powder, and give it in a 
ſpoonful of black · cherry - water, or, if ; you pleaſe, 
hyſteric. water: You may give to a child new- born, 
to prevent fits, as much as will lie on a three- peneę 


* 


3 
and likewiſe at each change of the moon; and 20 


4 
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To prevent Fits in Children. 
A K E ſaxifrage, bean pods, black cherry, 
groundſel and parſley- waters: mix them to- 


— with ſyrup of ſingle piony : give a ſpoonful 
very often, eſpecially N to gie it at 5 * 


of the moon. 
Aal ber, 


I. AKE a quart of ale, and as much ſmall· beer; 

ut into it a handful of ſouthern wood, as 
RY , and as much pennyroyal ; let it boil half 
an hour, ſtrain 1 it out, and let the child nk no 


other drink, 


For a Hoarſoneſs with a Cold 


T" AK E a quarter of a pint of hyſſop- water; 

make it very ſweet with ſugarcandy ; ſet it | 
over the fire; and when it is thorough hot, beat the 
yolk of an egg, brew it in it, and drink it nog 
and __ 


A Remedy for a Coup * 


| 12 K E the yolk of a new- laid egg, . ſix | 
ſpoonfuls of red roſe- water; beat them well 

together, and make it very ſweet with white ſugar. 
candy; drink it fix nights, going to bed. 


An exellent Remedy for W hoping: | 
Coughs. 


A KE dried coltsfoot-leaves a good. handful, 
cut them ſmall, and boil — in a pint of 
—— till half a pint is boil'd away ; then take 
it off the fire, and when it is almoſt cold, ſtrain it 
throꝰ a cloth, ſqueezing the herb as dry as you Can, 
and then throw it away; diſſolve in the liquor an 
ounce of brown ſugar- candy finely powdered, and 
Dire the child (if it be about three or four y_ 


619, and fo iti proportion) one ſpoonful of it, eold or 


warm, as the ſeaſon proves, three or four times a day 
(or oftener, if the fits of coughing come frequently) 
till well, which will be in two or three days; but it 
will preſently almoſt abate the fits of coughing. _ 
This herb ſeems to be a ſpecific for thoſe ſorts 6f 
coughs, and indeed for. all others, in old as well as 
young; the Latin name Tuſſilago, from Tuſſis, the 
cough, denotes as much; as does alſo the Latin word 
Bechium, from the Greek word Bix a cough ; and 
are the names given it by the ancients, perhaps ſome 
thouſand years ago ; it has wonderfully eaſed them, 
| when nothing elſe would do it, and greatly helps in 
ſhortneſs' of breath: and in the aſthma and phthific 
have not known any thing to exceed it; likewiſe in 
waltings or conſumptions of the lungs it has been 
found of excellent uſe, by its ſmooth, ſoftning, heal- 
ing qualities, even where there has been fpitting of 
blood, rawneſs and ſoreneſs of the paſſages, with 
hoarſeneſs, Ec. in blunting the acrimonious humours, 
which, in ſuch caſes, are almoſt continually dripping 
upon them ; it is to be queſtioned, whether for thoſe 
purpoſes there is to be had, in the whole Materia 
Medica, a medicine ſo innocent, ſo ſafe, and yet ſo 
pleaſant and effectual, or that can afford relief ſo ſoon 
as this will; grown people may make it ſtronger 
than for children. Get the herb of the ſame year's 
growth and drying that you- uſe; and the larger - 
the leaves, as being the fuller grown, the better; 
It is beſt to be made freſh and freſh, as you want it, 
and not too much at a time, eſpecially in warm 


| weather, | „ 
Pills to Purge off a Rheum in the Teeth. 

TV AK E four drams of maſtich, ten drams of 
aloes, three drams of agarick ; beat the maſtich 
and aloes, and grate the agarick : ſearce them, and 


make them into pills with ſyrup of betony : you 
5 may 
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and tale it all out, one pill in the morning, and two | 


at night: you may eat or drink any thing with theſe 
polls, and go abroad, keeping yourſelf warm; and 
when they work, drink a draught or two of ſome- 
To make Daffy's Elixir. 
ARE elecampane- roots ſliced, and liquorice 
fliced,- aniſeeds, coriander-ſeeds, and carra- 
way-ſeeds, oriental ſenna, guaiacum bruiſed, of each 


two ounces; rhubarb an ounce, ſaffron a dram; 


raiſins of the ſun ſtoned a pound; put all theſe into 
a glaſs bottle of a gallon, adding to it three quarts 
of white aniſeed- water; ſtop the bottle, and let it 
ſtand infuſing four days, ſtirring it ſtrongly three or 
four times a day; then ſtrain it off, and put it into 
bottles cork'd very well; you muſt take it morning 
and night, three ſpoonfuls going to bed, and as 
much in the morning, according as you find it 
work; it requires not much care in diet, nor keeping 
within; but you muſt keep warm, and drink ſome- 
thing hot in the morning after it has work' d. Thus 
elixir is excellent good for the cholic, the gravel in 
the kidneys, the dropſy, griping of the guts, or any 
obſtructions in the bowels ; it purgeth two or three 
times a day. „%%% Lol 


An Ointment to cauſe Hair to grow. 


\AKE of boars-g two ounces, aſhes of 
burnt bees, aſhes of ſouthernwood, juice of 


white lilly-root, oil of ſweet. almonds of each one 
dram 3 fix drams of pure muſk ; and according 0 
art make an ointment of theſe; and the day before 
the full moon ſhave the place, anointing it every day 
with this ointment ; it will cauſe hair to grow where 
you will have it. Oil of ſweet almonds, or ſpirit of 

| JJV vinegar, 


vinegar, is very good to rub the head with, if the 
hair grows thin, 


, To preſerve and whi ten the Teeth. 


AKE a quarter of a pound of honey, and 
boil it with a little roch-allum ; ſkim it well, 


and then put in a little ginger finely beaten; let it 


boil a while longer, then take it off; and before it is 


cold, put to it as much dragons-blood as will make 


ir of a good colour; mix it well together, and keep 


it in a gallipot for uſe; take a little on a rag and rub 


the teeth z you may uſe i it often. 


To make Lip-ſalve. 


T AKE a quarter of a pound of alkanet root 
bruiſed, 1 half a quarter of a pound of freſn 


butter, as much bees - wax, and a pint of claret; boil 


all theſe together a pretty while; then ſtrain it, and 
let it ſtand till it is cold; then take the wax off the 


top, and melt it again, and pour it clear from the 
dregs into your gallipots or boxes: uſe it * and 


as often as you pleaſe. 


To clean and ſoften 22 Hande 


E T half a pint of milk over the fire, and put 
into it half a — of almonds blanch*d and 


beaten very fine; when it boils take it off, and 


thicken it with the yolk of an egg; then ſer it on 
gain, ſtirring it all the while both before and after 
the egg is in; then take it off, and ſtir in a ſmall 


ſpoontul of ſweet oil, and put it in a gallipot; it 


will keep about five or ſix days; take a bit as big 
as a Walnut, and rub about your hands, and 
the dirt or ſoil will rub off, and it will make 


them very ſoft; draw on gloves juſt. as you have 
uſed it, 
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"of Remedy for Pimples.” 


\AKE half a quarter of a pound of bitter al. 

monds, blanch, ſtamp them, and put them 
into half a pint of ſpring-water ; ſtir it together, and 
ſtrain it out; then put to it half a pint of the bel 
brandy, and a pennyworth of the flower of brim- 
ſtone ; ſhake it well when you vſe.1 . which muſt be 
often; dab it on with a fine rag. 


Another to take away P anl. 


AK E heat - flour mingled with honey and 


vinegar, and lay on the F pls going 0 


4 Water to waſh the Face. 


B O1L two ounces of French barley in three pints 
of ſpring-water, ſhift the water three times; 
the laſt water uſe, adding to it a quartern of bitter 
almonds blanched, beat, and ſtrain'd out; then add 


the juice of two lemons, and a pint of white-wine; ; | 


waſh with it at night; put a bit of campatre in the 


| bottle. 

To whiten and clean the How. - 
\OIL a quart of new milk, and turn it with 2 
pint of aqua-viiz ; and take off the curd ; then 
put into the poſſet a pint of rheniſh-wine, and that 


will raiſe another curd, which take off; then put in 


the whites of ſix eggs well beaten, and that will rai 
-another curd, which you muſt take off, and mix the 
three curds together very well, and 


gallipot, and put the poſſet in a bottle; ſcour you! 


hands with the curd, and waſh. them with on 


poſſet. 
A Water for the Mares” in the Gums 


| T AKE two quarts of {| kn ener, a pound 


of n a — of a x your? 


t them into 2 


. 
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of roch · allum, two ounces of cloves; of red roſe- 
leaves, woodbine- leaves, columbine- leaves, brawn 5 

ſage, of each two handfuls, and one of raſemary, | 
eight Seville oranges, peel and all, only take out 
ſeeds ; fet theſe over the fire, and let them boil a 
| quart away; then take it off, ſtrain it, and ſet it 
over the fire again, adding to it three quarts of cla- 
ret, and a pint of honey ; let them boil half an hour, 
ſkim it well, and when it is cold, bottle it for uſe ; 

| waſh and gargle your mouth with it two qr three 
times a day. | 


” 5 


To tale away Morphew. 

TAKE briony- roots, and wake- robin; ſtamp 
1 them with brimſtone, and make it up in a 
lump; wrap it in a fine linen rag, dip it in vinegar, 
and rub the place pretty hard with it; it will take 
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away the morphey ſpots. 
The Italian Waſb for the Mecb. 


AK E a quart of ox-gall, two ounces of roch- 
4 allum, and as much white ſugar- candy, two 
(rams of camphire, half an ounce of borax; beat all 
theſe in a mortar, and ſift them through a fine ſieve, 
then mix them well in the quart of ox gall; put all 
together into a three pint ſtone- bottle well cork*d ; 
ſet it to infuſe in the ſun, or by the fire, fix weeks 
together, ſtirring it once a day; then ſtrain it from 
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the bottom, and put to every quarter of a pint of : | 
this liquor a-quart of ſpring-water, otherwiſe it will 0 
be too thick ; ſet. it a little to clarify, and bot- Rt 
te it put ſame powder of pearl in the bottle; waſn | 
{wth it. „ | 
For a Cold, Dr. Radcliffe's Receipt. 
AK E ſome ſack-whey with roſemary boiled 
YL init; mixa little of it in a ſpoon with twenty 
ans of Gaſcoign's powder; then drink half a 95 2 
8 AL "+ 
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of your fack-whey, with twelve drops of ſpirits of (whi 
* hartſhorn in it; go to bed, and keep warm; do this 


two or three nights together. . ſwee 
A Method to cure a Cold. g rech 
8 Hewing, 1. What the catching of cold is, and cloat! 
how dangerous. 2. A preſent and eaſy remedy more 


' againſt it. 3. The danger of delaying the cure of BI pract 
it. Taken from the celebrated Dr. George Cheyr!'s' like t 
book, intituled, An eſſay of health and long life, in- Pi! 1 
ſcribed to the right honourable Sir Joſeph Fekyll, maſ. 
ter of the rolls; where p. 129, 130. the eighth ed: 
tion, he ſays, that Dr. James Keill, in his Statica Bri- 
tanica has made it out, beyond all poſſibility of doubt. 
ing, that catching of cold is nothing but ſucking in, 
by the paſſages of perſpiration, large quantities of 
moiſt air, and nitrous ſalts, which by thickening the 
blood (as is evident from bleeding after catching 
cold) and thereby obſtructing, not only the perſp- 
ration, but alſo all the other finer ſecretions, raiſes 

immediately a ſmall fever, and a tumult in the whole 
animal ceconomy, and, neglected, lays a foundation 
for conſumptions, obſtructions of the great viſcera, 
and univerſal cachexies ; the tender therefore, and 
valetudinary, ought cautiouſly to avoid all occaſions 
of catching cold ; and if they have been ſo unfortu 
nate as to get one, to ſet about its cure immediately, 
before it has taken too deep-root in the habit. From 
the nature of the diſorder thus deſcribed, the remed) 
is obvious; to. wit, lying much a- bed, drinking 
plentifully of ſmall warm fack-whey, with a fen 
drops of ſpirits of hartſhorn, poſſet-drink, water 
gruel, or any other warm ſmall liquors, a ſcruple 0 
Gaſcoign's powder morning and night, living 10 
upon ſpoon- meats, pudding, and chicken, and drink 
ing every thing warm; in a word, treating it at fil 
as a ſmall fever, with gentle diaphoretics; and 
terwards, if any cough or ſpitting ſhould * 

; . . "Will 


89 ” - * 
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(which this method generally prevents) by ſoften- 
ing the breaſt with a little ſugar-candy, and oil of 
ſweet almonds, or a ſolution of gum-armoniac, an 
ounce to a quart of barley-water, to make the ex- 
pectoration eaſy, and going cautiouſly and well 
cloathed into the air afterwards : this is a much 
more natural, eaſy, and effectual method, than the 
practice by balſam's, linctus's, pectorals, and the 
like 3 in common uſe, which ſerve only to 

tom 
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ſpoil the ſtomach, oppreſs the ſpirits, and hurt the | 
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A Receipt for the Gravtl. 
P UT two ſpoonfuls of linſeeds juſt bruiſed into 
a a quart of water, and a little ſtick of liquorice; 
boil it a quarter of an hour; then ſtrain it through a 
ſiere, and ſweeten it to your taſte with ſyrup of 
marſhmallows. 


Excellent for Worms is Children. 


A K E fenugreek- ſeed and wormwood-ſeed one 

penny worth, beat and ſearced 5 mix it well in 
a half-pennyworth of treacle ; let the child take a 
ſmall ſpoonful in a moriiing faſting, and faſt two 
hours after it; do this three or four days. 


For a Cold. 


AK E roſemary and fliced liquorice, and 
1 boil it in ſmall ale, and ſweeten it with trea- 
a. and drink it going to bed four or five nights to- 
Lether, | . „„ 


To flop Bleeding in the Stomachb. 
A K E dil of ſpike, natural balſam, 'bole- 
armoniac, rhubarb, and turpentine z mix theſe 
together, and take as much as a large nutmeg three 
umes a day. VV 
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The Tar-pillsfor u Cough: 0 0 
T AKE tar, and drop it on powder of liquorice, drink 
and make it up into pills; take two every night . 
going to bed, and in a morning drink a glaſs of 
water, that liquorice has been three or four days 
ſteeped in; do this for nine or ten * PR 
you find good, . | 

To cure an Au ue, 


AK E ſmall packthread, as much as will go 
„ five times about the neck, wriſts,” and ancles; 

ap them in oil of amber twice a day for nine days 
together; keep them « on a fortnight after the ague is 


gone. 
Tor a Loofencfs. 


"I AK E ſage, and heat it very hot between 
two dilbes ok it in a e rag and ſit on it. 


5 * 


Another. 

| TP AKE N and Ss dy put it on WY long te 
ſome coals, and fit over it. © they m 
For a violent Bleeding at the No 2 we 

L E T the party put their feet in warm water; | 
and if that does: not a let them fie 20 A 
3 few of 
For the Biting of a mad Dog. nw 
) Rimroſe roots, ſtamped in white-wine, and three p; 
| Rtrained ; let the patient drink a __—_ draught bottles 


Fur a Purge. 

A K E half an ounce of ſenna, boil itina pi 
of ale till half be conſumed; cover it cloſe til 
* next day; then boil it again till-it comes to two 
ſpoonfuls; ſtrain! it, and add to it two ſpoonfuls o 
"ns, and drink it warm; drink goth, or mm 


OE. 


h levees Houſewife 357 


or broth after it; keep yourſelf very warm while it 
is working ; or elſe two ounces of ſyrup of roſes, and 
ann wen ale _” it in the eden 


For the lich. 


AA K E po nee or.doole- roots dried, 

and beaten to powder, and a little beaten gin: 
ger, both ſearced very fine; mix it up with freſh 
butter, and anoint with it in the] Joints, 


For the Dropſy and Scurvy. 


AK E a quart of white-wine, fix ſprigs of 
wormwood, as much roſemary, half a quar- 
ter 15 an ounce of aloes, the ſame quantity of myrrh, 
rhubarb, cinnamon, and. ſaffron ; bruiſe the drugs, 
pull the faffron, and put all into a three-pint ſtone 
bottle; tie the cork. "av cloſe, ſet it in a kettle 
of water and hay, and let it boil three hours; then 
let it ſtand a day or two to ſettle ; ; let the patient 
take four ſpoonfuls every morning faſting, and faſt 
three hours after it, and walk abroad ; if it is too 
long to faſt, and the conſtitution will not bear it, 
they may drink a draught of water-gruel two hours 
after it; "rakes this till the quantity is out. 


For the Faundic ce. 


A K E three bottles of ale, half a pint of the 
juice of celandine, a quarter of a pint of fever- 
few, a good handful of the inner rind of barberry- 
tree, and two pennyworth of ſaffron divide all into 
ll three parts, and put a part into every one of the 
bottles of ale, and drink a bottle in three we 
You muſt ſtir after it. 


To make Lucatellus' 5 Balſam, zo tale 
inwardly. 5 


T* K E eee half pound 
of yellow bees-wax, four ounces of Venice- tur- 
. fix ounces of liquid ſtorax, two ounces of 

| | A * - ol. 
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oil-hypericon, two ounces af natural balſam, red 
roſe- water half a pint, and as much plantane-water, 


nyworth, mummy fix pennyworth, roſemary and 
bays of each a handful, and ſweet-marjoram half 
a handful; put the herbs and dragons-blood, the 
wax and mummy, into a pipkin z then put the 
oil, the turpentine, the oil hypericon, the ſtorax, 
the roſe-water, the plantane-water, and a quart of 
ſpring-water, and if you pleaſe, ſome Iriſb ſlate, 
| ſome balm of Gilead, and ſome ſperma ceti, into 
another pipkin; ſet both the pipkins over a foft 
fire, and let them boil a quarter of an hour ; then 
take it off the fire, and put in the natural balſa 
and red ſanders ; give them a boil, and ſtrain all in 
both pipkins together into an earthen pan; let it 
ſtand till it is cold, then pour the water from it, and 
melt it again; ſtir it off the fire till it is almoſt cold; 
then put it into gallipots, and cover It with paper 


and leather. 7 
For the Piles. = 
\AKE galls, ſuch as the dyers uſe, beat them 


_ with treacle into an ointment, and dip a a rag into it, 
and apply it to the place affected. 
For the Cramp. 
AKE ſpirit of caſtor, and oil of worms, of 
each two drams z oil of amber, one dram ; 
ſhake them well together; warm a little in a ſpoon, 


and anoint the na of - the neck, chafe it in very 
well, and cover warm; anoint when in | bed. 


For 4 Cough. 


T AK E conſerve of roſes two ounces, xiaſcord: 
| um half an ounce, powder of olibanum half a 
dram, ſyrup of jujubes half an ounce; mix. theſe, 
and take the quantity of a nutmeg three times a day 3 
87 6 6 moming, at four, and at might. * 


red ſanders ſix - penny worth, dragons-blogd fix pen- 


to powder, and ſift them; mix the powder | 


s The en | Haan 5 
For a Drop. 


elm, boiled in three quarts of water till a third 
part is waſted; drink nothing elſe; to make it plea- 
ſant, you may put in ſome ſugar, or wine, or elder- 
wag: or ſyrup made of dwart-elder-berries, _ 


To make Caſhew- Lozenges. | 


LAKE half an ounce of balſam of Tol, put 
it in a filver tankard, and put to it three quar- 
ters of a pint of fair water; cover it very cloſe; and 
let it ſimmer over a gentle fire twenty-four hours; 
then take ten gunces of loaf-ſugar, and half an ounce; 
of Japan earth, both finely powder d and ſifted ʒ 
and wet it with two parts of Tal water, and one 

orange · flower water, and boil it together, al- 
moſt to a candy-height; then drop it on pye· plates, 
but firſt rub the plates over with an almond, ot 
waſh them over with oran ge gower⸗ water; it is 
beſt to do but five ounces at a time, becauſe it will 


them, ſet the plates a little before the fire; they will 


put in ambergreaſe. 


1 4 7 
1 two ounces of feel-ilings into a quart 


let it ſtand a week longer ; then put into anothæ 


and when it is diſſolved, it is fit to uſe: give a 
ſpoonful to a young perſon, with as much cream. 


Nen two nee and cream of Anne 
* 3 


A k E three ounces of the outward bark of 


cool before you can drop it; after you have dropt 
{ip off the eaſier; if you weld have 125 e 


bottle of white - wine; let it ſtand three weeks, 
| ſhaking It once a day; then put in a dram of mace; 


bottle three quarters of a pound. of loaf ſugar in 
lumps, and clear of your ſteel-wine to your ſugar, 
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of tartar as will lie on a three- pence; to one that 


— ©. 


j 
[4 
| 


Art a Rhrumatiſnr 1 an. 


12 E T the party take of the fineſt glazed gun - 
powder as much as a large thimble may held, | 
wet it in a ſpoon with milk from the cow, and drink WI _ 
a good half-pint-of warm milk after it; be covered 
varm in bed, and ſweat : give it faſting) about ſe- 
ven in the morning, ang take Wi dies or ten morn- 
ings Ts * 2 


Fur a „Deen. NA. 
I RU I SE a pint of muſtard-ſeed, Wande 900 ſlice | 
E 2 large horſe-radiſh-root ferape a handful of the 
inner rind of elder, and a root'df elecampane ſliced; 
put all theſe into a large bottle, and put to it a quar: 
of good ſtale beer; let it ſteep forty-eight hours; 
drink half a pint every morning faſting, and faſt tua 
hours ONE it; you may fill it up once or twice. 


The Bruiſe Ointment. _ 

A K E of roſemary, brown ſage, fennel, cama- | 
mile, hyſſop, baum, woodbine-leaves, ſou- 
Ge, parſley, wormwood, ſelf;heal, rue, elder- 
leaves, clowns all-heal, butdock- leaves, - of each 2 
handful ; put them into. a, pot with very ſtrong 
beer, or ſpirits enough to cover them well, and tuo 
pounds of freſh butter from the churn; cover it up 
- with paſte, and bake it with bread; and when it i 
baked, ſtrain it out; when it is cold, ap off the 
butter, melt i it, and put it into a alſip ot. for uſe; 
the. Tiquor i is very, good to dip fan U 8 into 175 hou 
any GB bruiſe or ach, as hot as can be bor 


1 dt 4 


vt 2880t 320! A good 3 
A RE two ounces of the fnelt white · allum, 
beat it ſmall, put it into better than half a pint 
f 15 milk; ſet it on a ſlow fire till the milk is turn- 

ed clear let it ſtand a quarter of am hour ; ſtrain i 
off, and drink it juſt warm ; it will give three or four 


2 and is very ſafe z and an excellent cure for 
an 


/ 


ED a daben half) an Hour beſos the fit ; drink WRE 
od ſtore of carduus. tea after it, or elſe take half a 4 word 
0 ram of e and carduus. tea We 


Tat 

7 r 1 if © 

BIR 

. Another. mis. vinomme? &t 11 
* 


, K E redified butter of e a 
1 wich chrice its on weight of alcohol / 15 85 1 
Hop or two! whereof being taken im/ſack, -or any con = WL 
venient vehicle, works well by vomit © it was a T6 | 
cret of Mr. Beyle s, and highly: valued'; and by him 
communicated to the admiral du Leſne: : Ie t is likes 
viſe recommended by Dr. Boerhaave. 5 


An Olnimient for a pH 


AK E a pound of Aay butter without Glrews 
of the churn, a pint of ale, not too ſtale, a good = 
handful of. green, wormwood ;, let the ale be hot, and 
put the butter to melt; ſhred the wormyood, and 
let them boll together til it turns green; ſtrain it, and 

when It it is un take the ointment from che dregs. | 


To cure the Piles.” 


i A K E two penny worth of . — of gold, an 
ounce of fallad- oil, a ſpoonful of white-wine- 
vinegar; put all into a new. gallipot; beat it toge- 
ther with a knife, till it is as thick as an ointment, _ 
ſpread it on a cloth, and apply it ta the place; if i in- 
ward, put up as far as you can. 


An admirable Powder for the 7 zeth, 


AK E tartar of vitriol two drams, beſt dragot 
blood and myrrh, each half a dram, gum | 
4 4405. of ambergreaſe four grains, and thoſe wha 
like it may add two grains of muſk, z mix well, and 
makea powder, to be Kept in a phial cloſe ſtopt.. The 
method of uſing it is,thus: 1 Pot a little of the; powder 
upon a China ſaucer, or a piece of white, paper; then 
take a clean linen cloth upon the end of, your finger, 
{t moiſten it in water, and dip it in the powder, 
and rub the teeth well « once a day, if they be foul; 


but 
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but if you want to preſerve their beauty, only twice 
a week is ſufficient for its uſe, This powder will pre- ſtu 
ſerve the teeth and gums beyond any other, under 
whatever title dignify d or diſtinguiſh'd ; and what 
is commonly called a tainted or ftinking breath, fal 
' moſtly proceeds from rotten teeth, or ſcorbutic 
gums ; which laſt diſtemper, ſq incident and fatal to 
Idrens teeth, this powder will effectually remove. 
Indeed there is no cure for a ratten tooth, therefare 
I adviſe to pull it out; and if this cannot be effect. 


5 


ed, the above powder will ſweeten the breath, and 
prevent fuch tooth from any ill ſavour. The too 
frequent uſe of the tooth-bruſh makes the teeth be. 
come long and deformed, altho' it be a good inſtru- 

ment, and the moderate uſe of it proper enough. Aſter 
rubbing the teeth with the powder, the mouth may 
be waſhed with a little red wine warm, or the like. 


Duo male the Teeth white. 
NAK E three ſpoonfuls of the juice of celandine, 
| nine ſpoonfuls of honey, half a ſpoonfulof burnt 
allum; mix theſe together, and rub the teeth with it. 


A Powder for the Teeth. 


| AKE half an punce of cream of tartar, and | 
quarter of an ounce of powder of myrrh rab 
the teeth with it two or three times a week. 


To make the right Angel. ſalve. 


T A K E black and yel low- roſin, of each half a 
1 pound, virgins-wax and frankincenſe, of eacha 
quarter of a pound; maſtich an ounce, deer-ſuet a 
quarter of a pound; melt what is to be melted, and 
wder what is to be powder'd, and ſift it fine; then 
il them and ſtrain them thro? a canvas - bag into a 
bottle of white-wine z then boil the wine with the 
ingredients an hour with a gentle fire, and let it ſtand 
till it is no hotter than blood; then put to it two 
d rams of camphire, and two ounces of Venice turpen- 


= 
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tine, and ſtir it conſtantly till it is cold : be ſure your 
ſtuff be no hotter than blood when you put in your 


camphire and turpentine, | Otherwiſe it is ſpoil'd; 
make it up in rolls, and keep it for uſe ; it is the e beſt 


ſalye made. 
o cure an Aoue, 


tity, and nine cloves of garlick; beat it well 
3 and mix it with ſoap into a pretty ſtiff paſtez 
and make two cakes ſomething broader than a five 


ſhilling-piece, and ſomething thicker ; lay it on the 


inſide of each wriſt, and bind it on with rags; put it 
on an hqur before the fit is expected: if it does not 


do the firſt time, in three or four days 8 1. with 
freſh. | 


To take out the Redneſs and Scurf after 


the Small. Por. 


FT ER the firſt ſcabs are well off, anoint the 
face, going to bed, with the following oint- 
ment: beat common allum very fine, and ſift it thro? 
a lawn ſieve, and mix it with oil like a thick cream, 
and lay | it all over the face with a feather in the 


morning have bran boil'd in water till it is 500 le | 


then waſh it off as hot as you can bear it; ſo do 
a month or 'more, as there is occaſion. 


1 make Brimſlone-Lozenges for a foort 
| Breath. 

AKE flowers of brimſtone and double ref dfu- 

gar, beaten and ſifted, an equal quantity ; make 


it into lozenges with gum dragon ſteeped in roſe-waterz 
oy them! in * fun, and take three or four a day. 


For a Burn. | 
A K E common allum, beat and ki it, 3 
beat it up with whites of eggs to a curd; then 


with a feather anoint the 8 it will cure without 
ay other thing. To 


& 


* 


1AKE tobacco. duſt and ſoot, an equal quanti- 
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Jo procure the Menſes, 
TT AKE a quarter of an ounce of pure myrrh 


made into fine powder; mix it with three 


quarters of an ounce of conſerve of bugloſs- flowers; 
n days before your expectation, take this quantity 
at four times, laſt at night, and firſt in the morning ; 
drink after each time a draught of poſſet- drink made 
of ale, white· wine and milk, and boil jn it ſome pen - 
A and a few camomile · flowers. 


To ſtop Flooding.” 


D ISSOLVE a quarter of an ounce of. Venice 

treacle in four ſpoonfuls of water, and drop in 
it thirty or forty: of Jones's drops 3 take it when occa- 
ſion requires, eſpecially in child-bed. 


To provoke Urine preſently. when 72 


N a quart of beer boil a handful of the berries of 


. 


Jo draw up the Uvula. - 


A K E grou nd-ivy, and heat it well between 


two tiles, and lay it as warm as can be borne 


on the top of the head. The blood of a hare dried 


and drank in red wine, ſtops the bloody- flux, tho? 
ever ſo ſevere. 


Fer a Thruſh in Childrens M. ouths. 


AK E a hot ſea- coal, and quench it in as much 
N ſpring-water as will cover the coal; waſh it 
with this five or fix times a day. | 


For the Worms in Children. 


AK E rhithridate and honey, of each a penny- 
worth, oil of mace two pennyworth; melt 
them together, and ſpread upon leather cut in the 
ſhape of a heart; oil off ſavin and worm wood, of each 


fix drops; of allum and ſaffronin * 
am; 


eglantine till it comes to a pint; drink it off | 


dram; Tub the oils, and ſtrew the powders, all over 


the plaiſter; apply it, being warm'd, to the chilt's 
ſtomach with the point upwards. 


For a Weakneſs in the Back or * 


| AKE an ounce of Yenice-turpentine, waſh it in 
T7 red roſe-water, work it in the water till it is 
white; pour the water from it, and work it up into 
pills with powder of turmerick and a grated nutmeg ; 
you may put a little rhubarb as you ſee occaſion; 


rake three in the morning, and'three in the aps. 
in a little fyrup of elder. 


For the Yellow Jaundice. 


AK E a handful of burdock - -roots, cut 
them in ſlices to the cores, and dry them; 
half a handful of the inner rind of barberries, three 
races of turmerick beat very fine, three or four tabes 
of the whiteſt gooſe-dung ; put all in a quart of 
ſtrong beer; cover it cloſe, and let it infuſe in the 
embers all night 3 in the morning ſtrain it off; add 
to it a groat's. worth of ſaffron; take half a pint at 
a time firſt and laſt. 


An approved Remedy for o Cancer in 
the Brea. 


ARE off Ss hard knobs or warts which grow 

on the legs of a ſtone-horſe; dry them care- 

fully, and powder them; give from a ſcruple to half 
a dram every morning and evening in a glaſs of ſack ; 
you muſt continue taking them for a month or ſix 
weeks, or longer, if the cancer is far gone. 


| Ar approved Medicine for the Stone. 


AKE ſix pounds of black cherries, ftamp them. 

1 in a mortar till the kernels are bruiſed ; then 
take of the powder of amber, and of coral prepar d, 
of each two ounces: put them with the cherries, fa. 
a 


* 


2 a ful. my wich a gentle * FURY off the water; 
which if you take for the ſtone; mix a dram of the 
powder of amber with a ſpoonful of it ; drinking 
three or four ſpoonfuls after it; if for the palſey or 
convulſions, take four ſpoonfulk, without oY any 


thing, in the morning faſting. 


To give Eaſe i in Fits of the Stone, and 
zo cure the Suppreſſion of U ins, 


which uſually attend them. 


7 8 Hymn ſnail-ſhells -and bees, of each an equal 


quantity z dry them in an oven with a mode- 
rate heat; then beat them to a very fine powder, of 
which give as much as will lie on a ſixpence, in a quat- 


ter of a pint of bean- flower water, every morning, 
faſting two hours after it: continue this for three 


days together : this has been often found to break 


the ſtone, and to force a Wed paſſage for the urine, 


D e eee 


DIR E CTI ONS for Painting 
Rooms or Pales. 


The Price of Materials. 


K 

One hundred weight of red-lead —— o 18 0 
One hundred weight of white-lead — 1 2 © 
0 

t. 


Linſeed- oil by the gallon — — „ 3 
A ſmall quantity of oil of turpentine is ſuffcien 


E -red-lead muſt be ground with linſeed- oil, 
and may be uſed very thin, it being the pri- 


ming or firſt colouring; when it is uſed, 1 5 
ing oil muſt be put to it. - 
0 


The Compleat Bata : 367 


To prepare the Drying-oil. 


Par two quarts of linſeed-oil, put it in a ſkiller 


or ſauce- pan, and put to it a pound of burnt 
amber; boil it for two hours gently : prepare this 


without doors, for fear of endangeting the houſe ; 
let it ſettle and it will be fit for uſe; pour the clear 

off, and uſe that with the white-lead, the lees or 
dregs being as good to be uſed with red- lead. 


For the ſecond Priming. 
fp a hundred weight of. white-lead, with an 
7 ual quantity of whiting in bulk, but notin 
= , grind them together with linſeed-oil pretty 
ſtiff; when it is uſed put to it ſome of the drying 
oil above-mentioned, with a ſmall quantity of oil of 


turpentine: this is not to be laid on till the firſt 
priming is very dry. 


To prepare the Putty or Paſte to ſep 


all Foints in the Pales or WW 00d, hat 
40 Water may ſoak in. 


Tü i a quantity of whiting, and mix it very 
ſtiff with linſeed-oil and drying-oll, of each 


an equal quantity; when it is fo ſtiff it cannot be 
wrought by the hand, more whiting muſt be added, 
and beat up with a mallet till it is ſtiffer than dough ; 

when your ſecond priming is dry, ftop ſuch places 
as require with this putty ; and when the putty is 
ſkinn'd over, that is, the outſide dry, then proceed 
and lay on the laſt paint; which is thus to be pre- 

pared: Take of the beſt white- lead, grind it very 
ſtiff with linſeed-oil, and when it is uſed put to it 
ſome of the drying- oil, and ſome oil of turpentine ; 
thus will the work be finiſhed to great ſatisfac- 
tion, for it will be more clean and more durable 
that it can be perform'd by a houſe: painter, without 
you pay conliderably more than the cpmmon 
rates. Repeat this laſt preparation once in five 
e years, 


— — — U Re — 
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years, and it will preſerve any outworks that are 
expoſed to the weather time out of mind. But for 
rooms, or places within doors, proceed thus: 


The W ainſcot Colour for Rooms. 


HEN you mix your laſt paint, add to your then 
_ white-lead a ſmall quantity of yellow oker, ſed 


and uſe it as above directed: it is now the univerſal 
faſnion to paint all rooms of a plain wainſcot colour; 
and if it ſhould alter, it is but mixing any other 
colour with the white-lead inſtead - of yellow- 
cker: there muſt be bought ſix chamber-pots of 
_ < earth, and ſix bruſhes, and ap them to gs * 
[ belong to. 


To make . J. arniſh. 
i yu one quart * ſpirit of wine, ſeven ounces 
of ſred-lalle, half an ounce of ſandarach, a 
quarter of an ounce of gun-anime, and one dram of 
. let theſe infuſe for thirty-ſix or forty hours: 
ſtrain it off, and keep it for uſe; it is good for 
frames of chairs or tables, or any thing. black or 
brown; do it on. with a bruſh three or four times, 
nine times if you poliſh it afterward, and a day be- 
tween every doing ; lay it very thin the firſt and ſe- 
cond time, afterwards ſomething thicker. _ 


1 To make white V. arniſh. | 
: p 2 a quart of ſpirit of wine, take eight ounces 
of ſandarach well waſh'd in ſpirit of wine; 
that ſpirit of wine will make the yellow yarnifh ; 
then add to it a quarter of an ounce of gum-anime 
well pick*d, half an ounce of -camphire, and a dram 
of maſtich ; ſteep this as long as the yellow. varniſh ; 5 
then ſtrain it out, and keep it for uſGGG. 


To boil Plate. . : 


I T*. twelve gallons of water, or a quantity ac- num 
cording to your plate in largeneſs or Waste 5 Vebve 
there muſt be water enough to cover it; put the fore tl 


water 


* 
7 


The Compleat Houſnoife. 369 


water in a copper, or large kettlez and when it boils 
put in half a p6und of red argol,a pound of common 
lalt, an ounce of roch-allum ; firſt put your plate into 
| a Charcoal-fire,” ard cover it till | * is red hot; then 


throw it into your copper, and let it boil half an hour 3 
then take it Out; and wath it in cold fair water, and 
ſet it before the <harcoal-fire till it is very dry. 


Dr. Mead's Receipt for the Bite of a 
mad Dog. 


L T .the patient bleed at the arm nine or ten 
OUNCes : take of the herb called in Latin, Li- 
eben cinereus terreftris, 1 in Enghſp, Ab- coloured ground 
ler- wort, clean d, we and powder'd, half an 
ounce z of black pep wder'd, two drams ; mix 
theſe well to OE = divide the powder into four 
doſes, one o which muſt be taken every morning 
faſting, for four mornings e „ in half a 
pint of cows milk DE ter theſe four doſes are 
taken, the patient muſt go into the cold bath, or a 
cold ſpring or river, every. morning faſting, for a 
month; he muſt be dipt all over, but not ſtay in 
(with his head above 5 longer than half a mi- 
nite, if the water be very cold; after this he muſt go in 
three times a week for a fortnight longer. The Lichen 
is a very common herb, and grows generally in ſandy 
and barren ſoils all over England; the right time to 
gather it is in the months of C October and November. 


Another for a Bite of a a mad Deg, which 
has cured when the Perſon was diſor= 
 dered, ani the ſalt Water failed. 


wy of tormentil· roots an ounce, aſſa fætida 23 : 
much as a bean, caſtor four pennyworth, lig: 
num aloes two pennyworth; ſteep” theſe in milk 
twelve hours; boil the milk, and drink it faſting, be- 
fore the change 0 or fall moon, or as oft as occaſion. - 

| B b +. 2 Receipt 
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A Receipt for deſtroying Bugs. 
ARE of the higheſt rectified ſpirit of wine (viz. 
1 lamp-ſpirits) half a pint ; newly diſtilled oil, 
or ſpirit of turpentine, half a pint ; mix them toge- 
ther, adding to it half an ounce of camphire, which 
will diſſolve in it in a few minutes; ſhake them well 
together, and with a piece of ſponge, or a bruſh, 
dip in ſome of it, wet very well the bed or furniture 
wherein thoſe vermin harbour or breed, and it will 
infallibly kill and deftroy both them and their nits, 
although they ſwarm ever ſo much; but then the 
bed or furniture muſt be well and thoroughly wet 
with it (the duſt upon them being firſt bruſhed and 
ſhook off) by which means it will neither ſtain, ſoil, 
or in the leaſt hurt, the fineſt ſilk or damaſk bed that 
is. The quantity here ordered of this curious, neat, 
white mixture (which cofts but about a ſhilling) 
will rid any one bed whatſoever, though it ſwarms 
with bugs; do but touch a live bug with a drop of 
it, and you will find it to die inſtantly.” If any 
bug or bugs ſhould happen to appear after once 
uſing it, it will only be for want of well wetting 
the lace, Sc. of the bed, the foldings of the linings 
or curtains near the rings, or the joints or holes in 


and about the bed, head-board, c. wherein the Fi, 

bugs or nits neſtle and breed; and then their being es 

well wet again with more of the ſame mixture, which e 

dries in as faſt as you uſe it, pouring ſome of it into _ 7 

the joints and holes where the ſponge or bruſh can: your 

not reach, will never. fail abſolutely. to deſtroy them 5 

all. Some beds that have much wood-work can Bl -. he 

hardly be thoroughly cleared, without being firſt WF clean. 

taken down; but others that can be drawn out, r wav 

that you can get well behind, to be done as it ſhould i — 

%%%. ĩͤ 1 orb "RY 

is © Nete, The ſmell this mixture occaſions, will be 
all gone in two or three days, which yet is very 

s F wholeſome; UN 
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wholeſome, and to many people agrecable; you 
muſt remember always to ſhake the mixture together 
very well whenever you uſe it, which muſt be in the 
day- time, not by candle- light, left the ſubtilty of the 
mixture ſhould catch the flame as you are uſing it, 
and occaſion damage. e 
An infallible Receipt to deflroy Bugs. 
'F-; every ounce of quickſilver put the whites of 
ive or ſix eggs; mix them, and beat them 
well together in a wooden diſh with a bruſh, till the 
globules of the quickſilver are but juſt perceptible; 
then, after, having taken the bedſtead to pieces, and 
bruſhed it very clean from duſt and dirt (without 
waſhing) rub into all the cracks and joints the above 
mixture, letting it dry on ; nor muſt the bedſtead 
be waſhed at any time afterwards : by the firſt appli- 
cation they will in moſt places be deſtroy'd ; if not, 
a ſecond will not fail deſtroying them entirely. 
An excellent May of Waſhing, to [ave 
Soap, and whiten Cloaths. 
AKE a butter-tub, or one of that ſize, and, 
1 with a gimblet, bore holes in it about half 
way; put into your tub ſome clean ſtraw, and over 
that about a peck of wood-aſhes; fill it with cold 
water, and ſet it into another veſſel to receive the 
water as it runs out of: the holes of the tub; if it 13 
too ſtrong a lye; add to it ſome warm water; waſh 
your linen in it, ſlightly: ſoaping the cloaths before 
you waſh them; two, pounds of ſoap will go as far 
as ſix pounds, and make the cloaths whiter and 
cleaner, when you by experience have got the right 
way: if it is too ſtrong for the hands, make it 
neaker with water 
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To take Mildew out of Linen, 
KE ſoap, and rub it on very well; then ſcrape 
I chalk very fine, and rub that in well, and lay 
it on the graſs; as it dries, wet it a little; and at 
once or twice doing it will come out. - _ 
An infallible cure for the Bite of a mad 
5 8 Dog. 0 Aye 
F all the difeaſes incident to mankind, there is 
none fo ſhocking to our nature as the bite of 
a mad dog; and yet as terrible as it is, we have 
known inſtances of thoſe who choſe rather to hazard 
the worſt effects of it, and to die the worſt of deaths, 
than to follow the advice of their phyſicians, by 
making uſe of the known ſpecific of dipping in the 
fea, or ſalt-water, It is for the ſake of people of this 
unhappy temper, who may have the misfortune to 
be bit, and of thoſe who may have cattle that are ſo, 
that we publiſh the following receipt, which has been 
frequently made uſe of .in a neighbouring country, 
and (as the gentleman who communicated it ſays) 
was never known to fail. MER, 
Take the leaves of rue, pick'd from the ſtalks | 
and bruiſed, fix ounces ; garlick picked from 
the ſtalks and bruiſed, Venice treacle or mithridate, 
and ſcrapings of pewter, of each four ounces; boil 
all theſe over, a ſlow ſue in two quarts of ale, till 
one pint is conſumed ; keep it in a bottle cloſe ſtop- 
| ped, and give of it nine ſpoonfuls to the perſon 
warm ſeven mornings ſucceſſively, and fix to a dog, 
to be given nine days after the bite; apply ſome of 
the ingredients to the part bitten. N. B. This re- 
_ ceipt was taken out of Catborp church in Lincoln- 
Shire, the whole town almoſt being bitten, and not anc 
perſon who took this medicine but was cured. 


Anothet 
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Another for the ſame. 
NAR E the ſhells of oyſters, and calcine the 
1 white or inner part of them; when thoroughly 
calcined, which may be done either in an oven or 
2 crucible, beat them to a fine powder in a mortar: 
that powder muſt alſo be fifted through a fine ſieve ; 
'when all this is done, put“ ſix gros of the powder 
into a pint of right neat white-wine ; and let the 
patient drink it off, without taking any other thing, 
of any kind whatever, until at leaſt three hours after- 
wards ; and by all means not to touch butter, or 
any thing that is oily, during the time of cure. The 
next day he muſt take four gros of the ſame powder 
in the aforeſaid quantity of wine, and the third day 
two gras, ſtill faſting three hours afterwards; and 
then the cure is compleated. 


* Eight Gros makes a French Qunce, which our Apotheca- 
ries know how to adjuſt to their own. Es 


A Receipt for Colds, © 
E of Venice treacle half a dram, powder 
of ſnake-root twelve grains, powder of ſaffron 
ſix grains, valatile ſalt of hartſhorn four grains, ſy- 
rup of cloves a ſufficient quantity to make it into 2 
bolus; to be taken going to reſt, drinking a large 
draught of warm mountain-whey after it. 
N. B. Thoſe who cannot afford mountain-whey, 
may drink. treacle-poſſert. To ſuch conſtitutions. as 
cannot be provoked to ſweat, opening a vein, or a 
gentle purge, will be of great ſervice. x 
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o make Broth of a Calf's Head. 
| AK E half a calf*s-head, without the brains 
1. and tongue, waſh it clean, cut it to pieces, 
put it into a gallon of water, ſet it over a ſlow fire. 
When the ſcum riſes ſkim it clean, and put in one 
ounce of ivory ſhavings, one dram of mace, one 
nutmeg ſliced, Boil it till half is conſumed, and 
then ſtrain it. Drink three pints a day, either-with 
ſugar or a little ſalt. e 
To make Broth of à Knuckle or Scrag 
T AKE any part of a knuckle or ſcrag of veal, 
put it into a pot with as much water as will 
cover it, one ounce of hartſhorn ' ſhavings, half an 
- ounce of vermacella, two blades of mace, and three 
"cloves; boil it an hour and a half. If the patient 
be coſtive boil in it a quarter of a pound of cur- 
rants, and ſweeten it with Lisbon ſugar. £ 
Zo make a firengthening Drink for very 
TAKE one pound of filyer-bellied eels ; cleanſe 
them and cut them in ſmall pieces, put them 
into a pot with five quarts of water, one ounce of 
ſago, a cruſt of bread, a top of mint, a -ſmall 
handful of pennyroyal, a dram of mace, as much 
- nutmeg, and ſmall ſtick of cinnamon; boil it till 
half is conſumed, Drink of it as often as _ 


% 


* * 


ly with a ſpoon, till the butter is melted. 


and ſeaſon it with falt. nns 


it comes to a quart, ſtrain. it off, and ſweeten it to 


an —_—_— bruiſe em and boil them i ina quart — - 
and add to it a little ſack and double refined ſugar. 
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E nale Chicken Broth. 


AKE a chick juſt kill'd, bruiſe it, put it into 
a ſauce- pan with five quarts of water, a Bare 
or two of mace, a ſmall piece of lemon- peel, 
ſpoonful of ground rice; boil it till but two adit 
remain. 


To A Waterogrual. - 


AKE a large ſpoonful of oatmeal, and a pint 
of water ; mix them together, ſet it on the 
fie; and let it boil for ſome time, ſtirring it often. 
Then ſtrain it thro? a ſieve, and add to it a good 
piece of butter, and a little ſalt, 3 it conſtant- 


To make Chicken Water. 


AKE a cock or. large fowl, ſtrip off its ſkin, 
and bruiſe it with a rolling. pin. Then put it 
into a ſauce-pan with two quarts of water, a cruſt of 
bread, and an ounce of French barley. Let it boil 
till half the water is evaporated, then ſtrain it off, 


To make Ni 


KE a pound of pearl-barley, and two quarts 
of water; let it boil half an hour; then ſtrain 
off the barley, and throw away the water; put the 
barley into three. pints of freſh water, and boil it till 


your palgte, adding to it two ſpoonfuls of, white- 
wine, or milk. 
To make Seed water. 


N of coriander-ſced; carraway-ſaad, 1 
ſweet fennel- ſeed, and anniſeed, of each half 
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water; rain it, brue it up with the yolk of an egg. 
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To male White Caudle. _ 


\AKE four ſpoonfuls of oatmeg] two blades 
of mace, a piece of ae! 

ginger of each one quarter of an ounce ;. put theſe 
into two quarts of water, and let it boil about an 
hour, ſtirring it often; then ſtrain it out, and add 


nity ee wine, ſame grated nuts · 


meg and ſugar. 
To make Brown Cuudle. 


E ſix ſpoonfuls of oatmeal, a bit of == M 
| peel, and two or three blades of mace, put 
ani into two quarts of water, let it boil as before, 
and ſtrain it, Then add to it a quart of ſtale beer, 


not bitter, and ſame ſugar ; let it den, and then * 
to it a pint of white- wine. 


. To male the Pecroral Drink. 
_— KE of China reot one ounce, Gakkai, 


comfry, and liquorice, of each half an ounce, . 


orrice and elecampane, of each one quarter of an 
ounce, yellow and red ſaunders, of each two 
2 anniſeeds one dram, Malaga raiſins half a 
| 3 boil theſe in a gallon of ſpring water, til 

pe is evaporated, and then rn mas. * 
it with ſyrup of maiden-hair. 


2 make artificial Afes Milk. 


AKE of pear-barley two ounces, of eringo- 
root, and Cb rot, of each one ounce, 


SY 7 earth one dram, white maiden- hair and honey, 


of each one ounce, ten ſnails bruiſed ; boil theſe in 


three quarts of water till half be waſted. Drink a 


quarter of a pint of it, mixed with an equal quan- 
_ tity of warm milk from the cow, and ſweetened 
8 een er ee 


6 E 


cloves ind 
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7 make Bread. Jelley. 


AKE a ſtale penny loaf, lay it in cold water 
till thoroughly ſoaked, half an ounce of iſing- 
glaſs pulled i in ſmall pieces, and ſoaked twelve hours 
in water, put theſe in a ſauce-pan with a gallon of 
water, a quarter of an ounce of mace and nutme 
a race of ginger z boil it till you find it will jelly, 
which you may know by dropping ſome in a plate 
till cold. Then ſtrain it, and drink a quarter of a 
pint of it twice a day, either mixed with No 
ſweetened with ſugar, or milk, 


To boil Sego. 


F two ſpoonfuls of wo boil it gently in 

t and a half of water till thick, ſtirring 

it often ; then take k of and add to it a little wine, 

ſugar, a bit of cinnamon, candied ginger, and 
grated nutmeg. | 


To boil a Chicken. 


. you have picked and waſhed your 
chicken clean, put it into a ſauce- pan with 


cold water, a little parſley, and ſet it on the fire; a 
quarter of an hour will boil it. Then take a piece 
of bread and boil it in a ſmall ſauce-pan till the water 
becomes as thick as cream, ſtrain it off, and mix it 
with the parſley chopped ſmall, adding to it a bit off 
| butter, and a little ft and NY it up. 
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A full 1 77 tho Medicines given 
by me JoANNa STEPHENS, for tbe 
2 re of the Stone and Gravel; and a 


1 


particular Account of my Mi, ethod of 


| Preparing and giving the fame. 


Y medicines. are a powder, a decoction, pa 


ſnails, both calcin'd. 

The decoction is made by boiling ſome herbs (to- 
gether with a ball which conſiſts of ſoap, ſwines- 
creſſes burnt to a blackneſs, and honey) in water. 
Ihe pills conſiſt of ſnails calcin d, wild carrot- 
ſeeds, burdock- ſeeds, aſhen keys, hips and _ 
all burnt to a blackneſs, ſoap and honex. 


The Powder is thus prepared = © ; vii = 


Take hens egg-ſhells, well drain'd Boch the 
whites, dry and clean; cruſh them ſmall. with the 


hands, and fill a crucible of the twelfth - ſize (which 
contains nearly three pints) with them lightly, place 


it in the fire, and cover it with a tile; then heap 


Foals over is that i it _ be in the- midſt of a very 
OM. 


A 


pills. The powder conſiſts of egg · nells and 
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ing. Let the pan ſtand uncover'd in a dry nos 
room for two months, and no longer; in this time _ 
the egg-ſhells wilt become of a milder taſte, and P , 
that part which is ſufficiently calcin'd will fall into 4 gor 
wie of ſuch a fipeneſs as to paſs thro? a common pal 
| far ſieve, which is to be done accordingly. | fam 
In like manner, take garden ſnails with their hl 
| ſhells, clean'd from the dirt, fill a crucible of the bal 
ſame ſize with them whole, cover it, and place it Hoh 
in a fire, as before, till the ſnails have done ſmoak- | 
Ing, which will be in about an hour, taking care . 
chat they do got continue in the fire after that. 1 
They are then to be taken out of the crucible, and cin 
immediately rubb'd in a mortar to à fine powder, aſht 
which ought to be of a very dark grey colour. or, 
Note, If pit-coal be made uſe ef, it will be proper, fmc 
+ ... © the top, that large cinders, and not freſh coals, be a la 
es the tiles which cover the crucibles. 1 
Theſe powders being thus prepar'd, take the egg- pro 
Thell-pow | 


the year; 


ſnails ovght. only to be 
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and Aug ; and I eſteem thoſe beſt which are a 
in the & theſe months. _ : 
The Deco ion is thus wee 


"TMs fout ounces and à half of the beſt Akane 
ſoap, beat it in a mortar with a large fpoohfal of 
ſumes ereſſes Burnt to 4 blackneſs, and as much ho- 
ney ds will make the whole of the conſiſtence of 
paſte, ' Tet this be fotni'd into à ball. | | 
Take this ball, and green camomile, or camomille-/ 
flowers, ſweet fennel, parfly, and burdock leaves, of 
each an 6unce 3 (when there are not greens, take the 
fame quantities 'of roots) cut the herbs or roots, ſlice 
the ball, and boil them in two quarts of ſoft water 
half an hour; then ſtrain it off, e 
honeys. | 
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We Pills ate thus prepared: 


2 equal quantities by meaſure, of ſnails 4 
cin'd as — it of wild carrot-ſeeds, burdock-ſeeds, 
aſhen-keys, hips and haws, all burnt te a blackneſs, 
or, which is the ſame thing, till they have done 
ſmoaking : mix them together, rub them in a mor- 
tar, and paſs them chro a cypreſs ſieve. Then take 
a large ſpoonſul of this mixture, and four ounces of 

the beſt AMicant ſoap, and beat them in a mortar 
with as much honey as wil make the whole of a 
proper: conſiſtence for pills; ſixty, of which are — 5 1 
made out of every Genes of the compoſition. | " -- [ne 

1 The Marhod of givi at toſs Mia is fell | pi 


When there is a rho in the bladder or kidneys, 
the powder is t0 be taken rhree times a day, . 
in the morning after breakfaſt, in the afternoon about _ 
ive or ſix, and at going to bed. The doſe i is a dram 
14 or fiſty- ſix grains, which is to be 2 
in a large ull of white-wine, cyder, or ſm 
punch; 15 ud alf 4 pint of the decoCtion is to be 
drank, 9 cold or Mk-unm after every doſe. 
Theſe. 
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Theſe pedicines frequently cauſe muck pain at 
*firſt; in which caſe it is proper to Ak an Opiate, 
and repeat it as often as there is occaſion. 

If the perſon be coſtive during the uſe of them, 
let him take as much lenitive electuary, or other 
laxative medicine, as may be ſufficient to remove 

that complaint, but not more: for it muſt be a 
Principal care at all times to prevent a, looſeneſs, 
which would carry off the medicines; and if this 
does happen, it will be proper to increaſe the quan- 
-gity of the powder, which is aſtriogent 3 or leſſen 
that of the decoction, which is; laxative z or take 
ſome other ſuitable means, by che advice of phy. 
During ihe. uſe of theſe. 8 1 perſon 
dught to abſtain from ſalt meats, red wines, and 
milk, drink. few liquids, and uſe little exerciſe, that 
ſo the urine may be the more ſtrongly . 
with the medicines, Und the longer nen in the 
D 

If the ſtomach will not bear the decoAion; a gart 
part of the ball made into yu mult be taken after 
every doſe of 'the powder. [74 
Where the perſon is aged, of a weak conſtitution 
or much reduc'd by loſs of appetite or pain, the 
powder muſt have a greater proportion of the cal- 
cin*d ſnails, than according to the foregoing direc- 
tion; and this proportion may be increaſed ſuitably 

to the nature of the caſe, till there be equal parts 
of the two ingredients. The quantity alſo of both 
powder and decoction may be leſſened for the ſame 
reaſons. But as ſoon as the perſon can bear it, he 
ſhould take them in the above mentioned propor: 
| Lions and quantities. 

Inſtead of the herbs and roots before mentioned, 
1 have ſometimes” uſed others, as mallows, marſh- 
mallows, varrows red and white, N a 

ne tons „ les, 
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creſſes, and horſe-radiſh-root, | but do os. know of 
any material difference, 

This is my manner of giving the powder. and 
decoction. As to the. pills, their chief uſe is in fits 
of the gravel, attended with pain in the back and 
vomiting, and in ſuppreſſions of urine from a ſtops 
page in the ureters. In theſe caſes, the perſon is td 
take five pills every hour, day. and night, when 
awake, till the complaints are removed. They will 
alſo prevent the formation of gravel and gravel- 
ſtones in conſtitutions ſubject to breed them, if * 
or fifteen be taken every day, 


June 16, 1739. 5 . Srzrpens, 
N. B. Mrs, Stephens received five thouſand pounds 
reward on her medicine having been tried and ap- 


proved, March 17, 173 9˙40. See n 
March 23, 1739.4. 


A certain Cure for the Drophs, if tas 


| hen at the beginning of the Diſtemper. 


AK E the ſtems that grow from the ſtick or 
root of the artichoke, pluck off the leaves, 
and bruiſe only the ſtems-in a marble mortar; to a 
quart of juice put a quart of Madiera or Mountain 
vine, ſtraining the juice thro? a piece of muſlint 
let the patient take a wine-glaſs of it faſting, : and 
another Juſt before going to bed, continuing till the 
cure is compleated. N. B. This cured à ſon of 
Dr. Moore, late Biſhop. of Ely (who had the advice 
of ſeveral phyſicians to no gg and Rom e 1 
had the receipt. 1 of 

For the Rheumatifn.. 0 5 1 


T7 $ x 
3 


* AK E one handful of garden. e 
pick d, two ſpoonfuls of muſtard-ſeed bruiſed, 
two mall ſticks of horſe-radiſh ſliced, half an ounce 
ol winter bark ſliced ; ſteep theſe ingredients i in a quart 
of mountain-wine three hours before you take , 
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y at eight; eleven, 
and five, if your ſtomach wilt bear it; if not; then 


twice only; bi. at eight and AVE; eatirig ind drink- 
ing nothing after it for two hours ar leaſt;' you are 


to take quarter 6f apitit at # time, which you muſt 


fill up ont of anothef quart öf the fame Vins ; and fo 


A reflefative Feli fa. any one inclining 
0 4 Confumpiion. 
FAKE four ouices of hartthorn-thavings, two 
_ ounces of ering6-root, one ounce of ilinglaſs, 
wo vipers, one pint of ſnails; the ſnails being 
waſhed and bruiſed, put all theſe into three quarts 
df pump-water, let them ſimmer till it comes {to 
three pints, then ſtrain it off, and add the Juice of 
pound of white ſugar- 
; 78, OY 2 


the Bath 
far 


* 


The Cimpleat Houſewife. 385 


Fo. an imwveterate Loofenefs. SOT : - 


DAKE a piece of bread of the bigneſs of a 
cron piece, toaſt it hard on both ſides, then 
put it into a quarter of a pint of French brandy, 
let it ſoak till it is ſoft, then eat the bread and drink 
the brandy at night going to bed; this muſt be 
taken thrice. This cured a near relation of mine 
who had 2 ſeveral other things before, to no 
purpoſe. S. C. 

For Dimneſs of Sight and fore Eyes. 
AKE eyebright, ſweet ma: joram and betogy 
dry'd, of each a like quantity, the ſame quan- 
tity of tobacco as of all the reſt, take it in a pipe 
as you do for tobacco ſome time; and take of the 
W right Portugal ſnuff, put it into the corner of your 

eyes morning and night, and take it likewiſe as 
ſnuff. This cured judge . Ayres, Sir Edward Sey- 
mour, and Sir Joby Houblon, that they could read 

without 1 after oy had. uſed them N 
years. S. C. 


For the Piles, a preſent Remedy. 
\NOIN:T: the part with ointment of tobacco. 
This cured an acquairitance of mine, who 
told it me himſelf, S. C. 
Hur a Pleuriſy. + 
ET the patient bleed plentifully, chen drink 
off a. pint of ſpring water with 30 drops in it 
of ſpirit of ſal· armoniac; this muſt be done ag ſoon 

as the party is ſeized. Approved by myſelf. S. G. 


For a tertian Aue, a never-failing 


een eee 
T ſtone brimſtone nity powder'd, 25 much 


as will lie upon half a crown in a glaſs of 
white-wine about an hour before the fit comes; it 
cures at twice taking. This I had from one that 
kad cured {cores with it, and it never failed once. 


8 . 
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For a Quinſe ey or ſwelling 5 TEM 
5 ＋ that the Patient cannot foallow:' 


AKE a toaft of houſhold bread, as big as will 
| cover the top of the head, well bak'd on both 
 Fides, ſoak it in right French brandy 3 let the top 
of the head be _— then, bind it on with a cloth; 
If this be done at night going to bed, it will cure 


M nes as myſe Ut ove had experience 


S. C. 
6-042" hoes Rheumatiſm. OW. 
E T the patient take ſpirit of hartſhorn morn- 
ing and evening, beginning with twenty-five 


drops i in a glaſs of ſpring-water, increaſing five every 
day till they come to fifty, to be continued for 2 
month, if not well ſooner. By this I cured a wo- 

man that had this diſtemper to ſo great a degree, 
that ſhe was ſwell'd in her head and limbs that fhc 
could not lift up her hand to her head; but taking 
this, in three days was much better, and in three 
weeks time went abroad perfectly well, and has con- 
tinued ſo now for above ſeven years. C. C. 


To ftop bleeding at the Woſe, or elſewhere. 
AKE an adn fill it half full of water, 
put into it as much roman vitriol as will It 


upon the point of a knife ; let the 80 bleed into it, 
it will ſtop it in an inſtant. 


For Convulſion Fits i in Children. . 
AK E aſſa fœtida and wood-ſoot, of each one 

ounce, infuſe them in a pint of French bran- 
dy; give a child in the month three or four drops 

in breaſt-milk, or black-cherry water, ſoon after it 1 


| m_ and continue it two or three times a u for a 
wee | „ 


1 

4 #+1 0 

* * * 
. 


2. Wie — in Children. 


AKE ten grains of coral finely powder'd, 
it in hreaſt · milk or black cherry- water, 4 2 


ven thar ever having any convulfion fits 
Tir the Goyt in the Stomach, Dr. 
 Lower's conſtant Remedy, 


2 25 Vinite treacle one dram, Gefcoigh's 


der half a dram, ſyrup f pappies as much 
25 65 cient 55 771 25 into a bolus; let the pg- | 
tient take it going to b. | 


For an . a 
AKE. juice of Fonds ivy, and ſouff it up the 
noſe, It not on 
2 


| ealeth the moſt violent head- 
ach for the preſent, bur taketh it quite away. Thys 
cured one that had been afflicted with it many years, 
and by the uſe of it, it immediately cured him, and 
it never returned. 


For the Faundice. 


AKE the juice of the leaves of axtichoke 
plants, put it into a quart of white-wine z rake 
three or four ſpoonfuls in the morning faſting, and 
at four in 150 afternoon. | 


For the Piles. 


\AKE the duck- meat that lies upon W and 
ditches, let it lie till it be dry, &b theo 187 e 
he peut; it Cures preſently. 


For an Aſthma. 


Jes of virgins bone) one ſpoonful, mix in 
it as much roſin as will he upon a half crown, 
knely powder'd ; let the patient take it in the mgrp- 
ing, an hour before ben, and again at n bes 
an hour after ſupper 3 this muſt be continued 


month. | 
ce 2 OE . 
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1. an inveterate Gerl = 


AKE of Sperma Ceti (called by the 5 
people, Parma citiy) one ſcruple; put it into 


the yolk of a new laid egg raw, ſup it up in the 


morning faſting ; it cures at once taking. Approved 
by ſeveral of my er hom” I knew t to 
cure. S. C. 


'To cure Blindneſs, when the Cav iſe * 


ceeds within the Eye. 


K E a double handful of Fa top MY of 
. and a ſpoonful of ſalt; pound them 
. and when it is pounded make it into a 
. poultice, and put it on the party's contrary hand- 
wrift (that is, if the right eye is bad, put it to the 
left wriſt) and repeat it for about three or four times, 
but fh it freſh once in twenty-four hours. 
the Eye is very bad, uſe bay ſalt. 


To make Sag e- Nine. 
T AK E ſour handfuls 60 red ſage, beat it in a 


ſtone mortar like green. ſauce, put it into a 
quart of red wine, and let it ſtand three or four days 
cloſe ſtopt, ſhaking it twice or thrice, then let it ſtand 
.and ſettle, and the next day in the morning take of 
the ſage-wine three ſpoonfuls, and of running-water 
one ſpoonful, faſting after it one hour or better; uſe 
this from Mzghaelmas to the end of March: It wil 


cure any aches or humours in the joints, dry rheums, 
keep from all diſeaſes to the fourth degree; it helps 


the dead palſy, and convulſions in the ſinews, ſharpens 
the memory, and from the. beginning of taking it 
Will keep the body mild, ſtrengthen nature, till the 


fullneſs of your days be finiſhed ; nothing will. be 


changed in your ſtrength, except the change of your 


hair; it will keep your teeth ſound that were not 
corrupted before ; it will keep you from the gout, 
Z "he 8 or any ſwellings of the Joints or body. 


ks erths 
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Terms of Art for CARVING. 


Darbel, to tulk _ 
| Bittern, to disjoint 
Brawn, to leach _ 
Bream, to ſplay 
Brew, to untack 
Buſtard, to cut up 
Capon, to ſouce ' 
Chevin, to fin 
Chicken, to fruſh 
Coney, to unlace 
Crab, to tame 

Crane, to diſplay 
Curlew, to untach 
Deer, to break 

Eel, to tranſon 

Egg, e 5 £5; 
Egript, to break 
Flounder, to ſauce 
Gooſe, to rear 
Haddock, to fide - 
Xt Hen, to ſpoil _ 


Ot 
t 
i 
: 2 fog 


Hern, to diſmember 


Lamprey, to ſtring 
Lobſter, to barb N 
Mullard, to unbrace 

Partridge, to wing 


Paſty, to border 


Peacock, to dis figure 
Pheaſant, to allay 
Pigeon, to thigh 

Pike, to ſplat _ 


| Dlover, to mince 


Quail, to wring 
Salmon, to chine. - 
Small Birds, to thigh 3 
Sturgeon, to tranch - 
Swan, to lift 


Tench, to ſauce 


Trout, to culpon 


Turkey, to cut up 


Woodcock, to thigh, 


 Inflruions 
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Amen, for. Ca v 
. theſe Terms of ht. 


ins unfit a Rittern. 
AISE his wings and 
legs as a hern, and 
DM ſayce but ft. 
Zo cut up a Buſtard. 
See Turkey. 
Tu Jance 4 Cabou. 
Take a e N, and lift 
up the right 
| Sly forth, and lay in 
the pl atter; ſerve your 
chickens in the ſame 
manner, and fauce them 
with green ſage, or vet- 
. 
Ta unlace a Coney. 


Turn the back down- 


ward, and cut the flaps 
or aproi from the belly 
or kidney; then put in 
your knife between the 

kidneys, and 166ſen the 
fleſh from the bane, on 


each (ide; then turn the 


belly downward, and cut 


the back croſs between 


the wings, drawing your 


knife down on each ſide 


the back-bone, dividing 


the legs and ſides from 


the back; pull not the 
leg too hard, when you 


&, and io 


merry- thought 


url 15 


pen de che 97 
— "but with you 
13 and knife neatly 


hy open bath fides from 
the ſcut to the ſhoulder ; ; 


then lay the legs cloſe 


e 

To diſplay a Crane. 

Unfold his legs; then 
cut off his wings, by the 
joints; after 5 take up 
his legs and Wings, and 
ſauce chen with vinegar, 
ſalt, muſtard, and pov: 


dered ginger, 


To unbract 4 Dutt. 

Raiſe up the pinions 
and legs, But take them 
not off, and raiſe the 
from the 
breaſt ; them Jace it down 
each ide of the 'bfeaſt 
with your knife, wrigling 
your kitife to and fro; 


that the furf&ws may lie | 


in and out; after the 

ſame manner unbrace the 

mallarod. 2 
To rear à Gooſe. 


then cut off the belly- 
piece 


ESS. GDpPpcCcanh”NM0FTrQO 


— 


3 43 24 6er. 


Take off both legs fair, 
like ſhoulders of lamb; 


. 


T 


piece e cloſe to the 
end of the breaſt; then 
lace your gooſe down on 
both des of the breaſt 
half an inch from the 


| ſharp bone; then take off 
the pinion on each fide, 
and the fleſh you firſt 


lac'd with your knife 
raiſe it up clean from the 


bone, and take it off with it 


the pinion from the body; 
then cut up the merry- 
thought; then cut from 
the breaſt- bone another 
lice of fleſh quite thro? ; 

then turn up your car- 
caſe, and cut it aſunder, 
the back-bone above the 


loin- bones; then take the 


rump end of the back- 


bone and lay it in a diſh, 
with the ſkinny fide up- 
wards; lay at the fore-end 


of it the 'merry-thought, 
with the ſkinny fide up- 
wards, and beforethat the 


| apron of the gooſe z then 


lay the pinions on each 


ſide contrary, ſet the legs 


on each ſide contrary be- 
hind them, that the bone 
ends of ee eee ſtand 
up croſs in the middle of 
the diſn, and the wing pi- 
nions may come on the 
outſide of them; put the 
long ſlice which you cut 


der the 
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from the breaſt- bone, un- 
Ing pinions on 


each ſide, and let the 
ends meet under the leg 
bones, and let the other 
ends lie cut in the diſh, 
betwixt the leg and the 
pinion; then pour in your 


+ ſauce under the meat; 


throw on ſalt, and ſerve 
x to table again. 
To diſmember a Hern. 
Take off both the legs, 


and lace it down the 
breaſt on both ſides with 


your knife, and open the 


breaſt-pinion, but take it 


not off; then raiſe up the 


merry - thought between 
< 2 one and the 


2 then raiſe up 
< brawn; then turn it 


outward upon both ſides; 
but break it not, nor cut 
it off; then cut off the 
wing pinions at the joint 
next the body, and ſtick 
in each ſide the 
the place you turned the 
brawn out; but cut off 


the ſharp end of the pi- 


nion, and take the mid- 
dle piece, and that will 


juſt fit in the place. 


Lou may cut up a ca- 


— 


ce „ 


pinion in 


3 the 0 1 
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Jo unbrace a Mallard. 
.. This is done the ſame 
way as to unbrace a 
W which ſe. 
To wing a Partridge. 


| Raiſe. his legs and 


wings, and ſauce him 

with wing, powder' d gin- 

er, and a little ſalt. 
To allay a Pheaſant. 


Do this as. you do a 


| Partridge, but uſe no o- 
ther ſauce but ſalt. - 75 
To wing a Quail. 

Do this - the ſame way 

as you do a par e 
To lift a8 

| Slit the wan . in 
e breaſt, 
and ſo clean through the 
back, from the neck to 
the rump; theh part it 
in two halves, but do not 
break or tear the fleſh; 


then lay the two halves 
in a charger, with the 


ſlit ſides downwards; 


cho ſalt upon it; ſet it, 
again on the table; let 
the ſauce be chaldron, 


and ſerve it in bncfm. 199 
20 break aTeal. 


Do this the ſame way 


as you do a pheaſant. - 
Jo cut up a Turkey,,, 


Kak up the be leß kay, 


take it off; 
merry - - thought betwixt 
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and open the joint with 
the point of your knife, 
but take not off the leg; 

then with your knife lace 


down both ſides of the 
breaſt, and open the 


breaſt-pinion but do nor 
then raiſe the 


the breaſt-bone and the 
top of it; then raiſe up 


the brawn ; then turn it 


outward upon both ſides, 
but not break it, nor cut 
it off; then cut off the 
wing pinions at the joint 


next the body, and ſtick 


each pinion in the place 
you turn'd the | brawn 


out, but cut off the ſharp 


end of the pinion, - and 
take the middle piece, 
and that will juſt fit in 
the place. You may cut 


up a buſtard, a Capon, or 
pheaſant, the ſame Way. 


Raiſe the wings and 


legs as you do a hern, 


only lay the head open 


for the brains; and as 


you chigh a thern, ſo you 


muſt a curlew, plover, or 
ſnipe, excepting that you 
have ee eder one: 


* 
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— 


1 
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- 
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1 A. Hf l Paßt, 1 2 FR 1 
| 34278 © colate Almoiids, 224.— = 
0 H ES d o fricaſee them, $207. 1 
Page 308. —an o to parch-- Them Ws, 1 
Ach or Strain, 329. or... 1 1 
After-birth, 10 bring it Ambergris, 77 ION 59- 5 1 
away, 316. Angel-Salve, 3622 _— 
After-pains, how prevent- Angelica, candied,” "211. 4 
ed, 304. 316, 317. Apple-Fritters, 139. — 
Ague, 2334 outward Ap-  Paſties 10 fry, 1.54. — 
_ plications for it, 284; Ti anſey, 138. — 1 ary | 
. 300, 302, 333» 1347. Apples, 214. —without- | 
Inman; Ns," 'F 325 Sugar, ibid. — to fte A 
335. | Apples, 218. * #4 
Ague la of. neuer Apricocks 5 to dry Apri- 1 
failing Remedy, 385. cocks, 202, 219. — like 
Almond Butter, 189. — Prunelloes, 228. 0 pre- 
Cadtes, 17%, 105. Cheeſe” ſerve Apricocks, 201.—- 


| cakes, . 167. — Cream, - green - Apricocks," 230, 
188.— Hogs-puddings, 237. — ripe ones, ibid. 
136, — Loaves, 225. Marmalade" of © Apri- 


; 


14 — Pudding, 125. e . cocks, 


1 

Geke, 232. _ 
6 Wine, 236. 
Aqua Mirabilis, 23 8. 
Artichokes, to del, 1 

— Pye. 1603 to keep © 
Artichokes alt the Ls 


Ames lene pickled, 206; 


Aſparagus, to dreſs, 18. 


— pickled, 106, 112. 


INDEX 


Beer. To make ſtrong 


8 Fs n. WS Beer; ©2550 > TI 25 
— * 


us, 242. 
Ie, of Pigeens, * 
ler, 174. „ 


ita, 182. hi Dutch 


© Biakes, 179. Etth hollow 


| - Bisket, 174. trop Bicket, 


178. Lemon Bisket, 225. 
Ratafia Bisket, 196. 


. — Soop, 89. Bite of a mad Dog, 302, 
— „ Bur Draging 5 5 + 
ee er Drag $23. 
n ab 14 p 
ack Cherry Water for 
Bacon, to 8 2. to Jail Children, 266. 


» 70. 
25 0. ſalt "and 4 4 1 
EIS 
ot 1 
Balls, Javoury, 28. — far 


-Lent, 138. nf, 


Balſam, of Lucatellus, 


_:343-,the yellow Balſam, 
333. 4 Water to be ta- 


ken aftar Balſam of 


Tolu. 274. 
rherries. Pickled, 


t preſerve them, 219. 
Barley-Cream, 186, — 
Hater, 244 — Mine, 


b. 


Blackneſs by a Fall, 301. 

Blaſt, Ointment for it, 30 l. 

Denn at Mouth, Nie, 
or Ears, 304, 306, 3 


Bleeding inwardiy, 306. 
An the Stamacb, 355. 


| Bite ; bow to raiſe one; 


Blood.” to ſevetew #, 205. 
Spitting of Blood, 302. 
Bloody Flux, to ftop it, 
though never fo ſevere, 


1 289, 318, 384. N 
Bile, to break a Bile, 301. 


Boiling, genres: DiretZions 


2 my. 


125 


Ca 


1 N D E x 


Bread and Butter Pudding 
for * N 127. 
brow Bread Pudding, 
137. fine Bread Pud- 
ding, 146.  Rye-Bread 
Pudding, K 

Bteaſt of Veal tdller'd, 

58." ta ragoo it, 6 r. 

Breaſts, fore, 336, 337. 

| Breath, 75 303. mn. 

Breeding, r 

Briony Waler, 274. 

Boiling, general Bir- 

ons far, 22. 


Brochala, to fa 8 
Broom Bulls pic 112. 
Broch. frong, o 0 


uſe, 31. 
Broths Fa tbe Sick, 


974 
Wn 
Bruiſes, 344. Bruiſe c Oint- 
ment, 360. | 
| Buns, 176. 


Burns, vatrons Remetits 
for them, oy 8 284, 
327, 329, . | 
We » * 5 
Buſtard, Je chuſe, 7. 
Butter, do chuje, 5. how to 
mae ORs: 1; 
Butter d Leaves fo eat 
hut, 163. 
Bugs, 4 Receipt far: de- 
* 2 them, N 


8 


e Pudding, 134. 
Lettice Pye, 


Cabbage 
Cab 


: a 
164. 10 pickle red cab+ 
bag, 112. | 

Ca 169, &c. French 
Cate to. cat bot, 172. Or» 
dinary Cute to eat with 

Butter, ibid. Portugal 
Cakrs, ibid. a Plumb 
Cate, 176. 3 Seed 


Cate, ibid. anatber,171. 


| a fort of little Cakes, 
190. Whetſton Cakes, 
182. the woite . 
190. 


Calf's Head collar'd, 44. 


to dreſs it, 84. Haſh of 


11, 47, 61, 97- "op 
Calf's Foat 40. 


FJielh. 789. — v1thout 
Lemons, 193. Caff's- 
Foot Pudding, 129. 
Cancer, 307. — in the 
growing, 337, 3065.— 
Capon, 10 chuſe, 6. 
Caſhew Laxonges, 3 59. 


Carraway Spirit, 262.— 


Brandy, 264. 


Carp fewed, 55. other 


Ways, 56, 95. 
Carrot Pudding, 126. Car- 
cu er Faun Puſfs, 


Carrot, 10 dreſs, 14. 
a * Caudle, I 93. — 
£ n 192. 
Sweet Pyes, 18. EET, 

Centaury Water, 268. 
Cre 


3 CN * E. X 


Ceretloth, 333. 3. 
Charity Oil, far autward 
and inward. Brui ſes, 
dcn nts &c. 298. 
"Cheeſe, to chuſe, 5. a 


Summer Cream-Cheeſe, 


99. 4 Chedder-Cheeſe, 
101. the Queens Cheeſe, 
102. Newmarket Cheeſe 
io cut at two years old, 
99. 4 thick Cream- 
Cbeeſe, 102. ordinary 
Cream - Cbeęſe, 10g. Slip- 

» coat” Cheeſe, 102. 10 
mate a 188 _ 


OG 1 51. — 
\. evithout Rennet, 153. 
Lemon. Cheeſecakes: 162, 
178. to make them 


. evithout Curd, 164. 


-» Cream-Cheeſe with old 
- Cheſhire, 168. | 


Cherries en 208 f 


Cherry. Wine, 238, 


-- Marmalade of Cherries, 
212. Morella- . 


n, ae 
Cher vil Tart, 161. 
Cheſnut Puddings, 137. 
Chickens, to chuſe, 7. 


fricaſted, 149. pull d, 


ibid. Cbicten- Pye, 355 


19. a ſweet e 
— Hye, 158. t 
Chilblains, 311. | 
Shin cough, hoo? 33 1 
Chips of Apricocks, 2 37. 

Orange Chips criſp, 22 f. 


Chocolate een 
Oicher, g 4+ 
Citron Water, 264. 


cy Wine, 247. the fine 


Clary Wine, 251. fine 
Clary Water, 265. 


Clear Cakes of any Fruit, 


206. — of the Felly of 
any Fruit, 205 — of 
Gooſeberries, 229. 


Clear Candy, 225. 


Clyſter for Worms, 343. 


| Cock, to chuſe, 6. Ale, 


245. Cock Water for 
Conſumption, 270. 

Cockles pickled, 122. 

Cod ſtewed, 
Head roafted, 37. 


Cold, 353.— on the Sto 


mach, 344, 346, 354. 
Cholick, 282, 30g, 327. 


to give preſent help ina 


Cholick, 347, 384. © 
Collar of Beef, 38, 80. 
ef Calf's Head, 44. 
7 Cow heels, 45. of 4 
Pig, 59,' 71. of Sal- 
mon, 50. of e 
Colliflowers, to dreſs, 16. 


Colou r, to procure @ good 


Colour, 320. 


Conſerves, 198, Ec. 2 


ſerve of red Roſes, or 

any other Flowers, 218. 
ef Hips, 296. 
Conſumption, 270, 284, 

310, 384. 
Convulfion Fits, 347. 1 


event them, 386. 
0 : di 


79. Us 


2 


AA 
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: Cordial Water, that may 
be made in Winter, 260. 
be Golden Cordial, 261. 


te Saffron Cordial, 268. 
Corns on the Feet, 311. 


Coſtiveneſs, to remove it, 


324. 


Cough, 280, 294, 295, | 


281, 356, 358. on the 
Lungs, 306. on the Sto- 
mach, 272. Whooping 
Cough, 348. Invete- 
rate Cough, 388. 

| Courſes, procured,” 364. 
Cow-heel Pudding, 131. 
Cowſlip Wine, 241. 

Crabs butter d, 54. 
Cracknels, 188. 


Cramp, 325, 358. 


Crawfiſh Soop, 27, 30, 


53- 
Cream Blanc bed, 
Mbipt 


187. 
Cream, 189. 


Piſtachia Cream, 196. 
Cream of any preſervd 


Fruit, 191. Steeple 
Cream, 187, Whitt- 
Mine Cream, 35 5. 
Cream Cheeſe, 
Noeith old Chelire,” 168. 
Cucumbers fried for Mut- 
ton Sauce, 66. pickled 
in Slices, 10g, 110. 
Pickled another way, 


117. Preſerved, 2153 


228, fewo d, 81. 
Curd Pudding, 131. 


Currants preſerv'd in * 
b, 208. el, f white 


Vine, 238, 252. 


> 


Currants*s 2 11. Currant 


Cheers. 
5 Rice 


Cuſtards, 1 51. 
Pudding, 
Cuſtards, bi 


"= BED 9 , 
Daffy's Eli, 274,350. 


Damſon's preſers d Tbole 


3 


Delivery f Wane, 3 jr: 
Diſtemper got by an ill 


Husband, 272 
Drink for @ Fever, 300. 
to preſerve theLungs, 
273, —for the Rickets, 
297. an opening Drink, 
278. 4 purging Drink, 
338. Drink for @a 
Rheumatiſm, or Pain 
in the Bones, 279. 


Drop Bisket, 178. 


Dropſy, 278, 304, 108 
2 357, 359, 360, 


398 
Dropſy Mater, 266. Drop- 
fy and Scurvy, 332. 


Drought, to allay a Fe- 


ver, 312. 
Drying Oil, 367. 


Ys fo chat 7 to 2 pot 


Dutch Beef, 7 
Dutch ef I 75 „ 
Ebulum, or Eli Ate, 


"245: 8 


„ - | 
SG 
vr 
a * ® ; 


: Eels, collar d. | 36, 3 
pPotted, 96.— o 21 


, mM 


46. 


Eggs, to chuſe > 5 7. * | 


fied, 81. — in anather 
Da, 82. 5 N 
Egg Pyes, 140. 
Elder Flower Vater, 2 32. 
Elder Wine, 244, 252. 


Elder Wine. made at 


| Chriſtmas, 246. £1 


Electuary for a cold or 


windy Stomach, 291. 


©  enother for a Pain in 


e. Stomach, ibid. 
Elixir, Daff's, 350. 
= Salue, 282. 
ye-Water, 274, 314. 
Eyes, red or ſore, ao. to 
clear the Eyes, 329. 
Sore or weak Eyes,3 39. 
for Dimneſs of Sight, 
385. | 


F. 


Face, pimpled, 291, 305, 


352,—red and pimpled, 


345. 1 
Falling din of the Fun- 


dament, 318. 


Falling-fickneſs 328, 334. 


Fever Water, 261. 


Spotted Fever, 279. 
Plaiſter for the Beet, 


324. Drink, ibid. 
Fiſh, to chuſe, 10. Pye, 
„ 


Fits of the Mother, 271. 


* 


Flummery 


Fruits of any ſort, candied, 


Fits from Wind er Cold, 
Floodings, 317, 364- 
Fong 7 Nek 40 


A 
Flowers F any fort can- 

died, 2 1 ;, 220. uarious 
woas 10 candy Orange- 
Flowers,215,22,2,2 31. 
Syrup of any Flowers, 


r 
Caugle, 192, 


Hartſhoru Fi 


lummery, I 96. 
Flux, 318. Bach la, 


„ 
Fool, of Strawberries, or 


Raſpberries, 195. 


Forc'd-meat, 31, 82. 4 


force @ Foul, 62. 


Freckles taten off, 307. 
French Barley Pudding, 29. 


French Beans to dreſs,16. 
pickled, 111. 


f French Bread, 1 76. | 


French Cake, 172. brown 


French Loaves, 182. 


Fricaſee of Chickens, 49. 
—of Eggs, 81, — 


Ox-palates, 82. 
great Plaice or Floun- 


3 F double Tripe, 
110 pale Fricaſee, 40, 
65. Broten Fricaſee, 64, 

90. | 
F 7 Apple Fritters, 


139. Curd Fritters, 140. 
ine Fritters, 144. 


215. 


2˙ 


% 


n . 4 e 8 : F 


Gam 1 K re es, has. 
Gaclick Syrup of it, 303. 
Gafcoign's Powter, 334. 
Gingerbread, Jeveral ways 
| of doing it, 175, 177» 
585. Dutch Ginger- 
bread, 175. 


Gloves, how to va them, 


I Golden c Cartial, 261. 


Gooſe to chuſe, 7. to roaſt, 


22, Sance for, 25,— 

potted, 81. 

| Gooſeberries, preſerved, 
200. — preſerved in 
Hops, 216 —— with- 

out ſtoning, 217. 


Gooſeberry, Clear-Cakes, 
186, 322 229. 


a 121.— Pearl 
Goaſeberry-· Nine, 236. 


Gout Pains, 320, 321. 


347. in the Sromned, 
. 
Green Ofntment 157 the 

Runs, 297. 
Green Sickneſs, 307,319. 
Greens, to dreſs, 13.1 
Gripes, 299. 
Gripe-Water, 266. 


=_ 


Hair, to make in grow, 
35. 


W N . X. 5 ll 
. 
. Hama of Perk Ske eb: 


or tho. g 


Hands, Paſte for them, 
293. to clean and ſoften 
them, 351.t0 make them 


white, 352. 

Hare, to chuſe, g. to ragt, 
19. Sauce for, 25. dreſ- 
ed, 52. — potted, 75. 


to jug @ Hare, 97. 


Hare Pye, 166. 
Hartſhorn#lummery, 296. 


 —7Felh, 189. — Jelh 


Wil haut Lemans, 193, 
Haſh of roaſt Mutton, 66. 
Haſty-pudding, 133. 22 

Haſh. puddinęes to veil 

in 4 Diſbes. 142. 
Head, to purge ir, 338. 

for an 3 Head- 

ach, 387. 

Heart, Heavineſs, 289. 

Heath. cock, 4o cbuſe, 8. 


Hemorrhoides — | 


323. 


Herrings, how to bake | 


them, 85. 
Hickup, 925. 
Hiera-picra Tin@ure,2 69. 
Hips, made into n , 
296. 
Hoarſeneſs, 291 — with 
. 8 cold, 348. 


Hogs Pudding with Al- 


e or black- Fauna; 


as VM. ene 6 Iu ES at: 
be 0 HY l _ Sen SF HE 
VIE" * 9 9 » 8 GA ve 
WWWWGGGGWGGGGGGGWGGG 10s 3 
* 2 So g : 7 
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Pad 


iber ſort, ibid. Black Laudanum 157 us * 


Hogs. Puddings, 1 51 


Hung Beef, 37, 114. 


Hungary-Water, 272. 
W . 8 WR 


* 7 2 „ 
3 1 3 a 
: $7 

« * 
A ; 


Jay ie . e 


: - Medicines for it, 276, 


317, . gel- 
nice, 


330, 365, 387. 
15888 a great Cake 


Fruit done into Clear- 
- Cakes, 205.— of white 


Currants, 211. of chal ; 


i Pins, 210, 


Ink; 8 n 292. 
„ 


Joint- Evi 
Itch, cured various days, 


331, 332, 337. 


7o jug à Hare. See Hare. 
PID, 173. 


K. 


EKatchup, Eugliß, 116. 


King's-Evil, 330. 
ee e 


Labour in Childbirth | 


396. 
Lady Onſlow? 5 Water for 
' the Stone, 268. 


Lamb- e, 34. - ſavoury, 


157. ſweet Lamb-pye, 
158. 1 


184. 
Jally Poſer, 192. Ribbon 
| $i aye 1. Jelly of any 


beſt Way, 262. 8 
Leach white, 195. 


Lear for Savoury See, 29. 


1 Lamb how mari- 
.._ naded, 62. —forced, 63. 


g of. e A. la- 
. "Danke, 64. 
3 2 
Cates, 227. — Cheeſe- 


Cates, 162, 168. — 


Cream, 18. — pickled, 
119.— Pudding, 144. 


Puffs, 22:4 = Saladt, 


© 125, Syllabubs, 183. 


Fart, 140.— Wine, 


243. another Wine that 


rn paſs for Citron War 


0 


ter, 254. 


Leveret, 70 chuſe, 9 9. 


Lilly of the Valley e 
267. 
123 269. 


Linen, freed from. Mit- 


de, 372. 
Liquor for colouring Pud- 


dings, 129. 


Lowe made of. Almond, 


Lobſters butter d. 54 


potted, 36 — made into 


- Soop, 2 — 108. 


Looſeneſs, 299, 332, 356. 
Lozenges, a the Heart- 
Burn, 303, —— fer 4 
Cough, 281. 
Lucatellus's Balſam, 34 3. 
to take imwardiy,357- 
Lumber Pye, 34, 150- & 
nother,168. 


Lupgs, 


„IL N U EI X. 


Lungs, br Drink to * 
ſerve them, 273. 


Purge for any Illneſs f 


them, 291. Stuffing in 
them, 31 ON 


M. 
Mackrel, Pickled, HY 


Mangoes, of Cucumbers, 


107. —of Melons, 104. 
Marchpane, 173. — un- 

| bailed, 208. 

Marjoram Pudding, I 37. 


Marketing, Directions for, | 


WY ha 


Marlborough Cake, 1 80. 


Marmalade, of Cherries, 
112.— of Oranges, 


226.— Quinces red, 


212. — of Quinces 


white, ibid. 
Marrow Paſties, 162, — 
Puddings, 40, 134, 


Marſh-mallows; Grup 


thereof, 293. 
Mead, 238, 246. 4 ſmall 
. white Mead, 239. 


Mildew, taken out of Lin- 


nen, 372 ; 

Milk-Water for a cancer- 
ous Breaſt, 270. ano- 
ther Milk-Water, 275. 
* in Nurſes increaſed, 


319, 
Mince-Pies of Veal, 163. 
Miſcarrying prevented, 
319. 
EIN removed, 35 3. 


Mulberries, 


Mountain Ji Ine, 253. 
Mouth ſore in Children, 
288. a rare Mouth. 

water, 303 | 
proferucd 
whole, 120. 


Mullet, or any other Fi, | 


how bailed, 54. 


Muſcles, or Cockles- pic- "Tg 


Head, 122 
Muſhroom Liquor, and 


Powder, 86. another | 


| MuſtromPowder, 112. 
Muſhrooms pickkda, 103, 


109, 118, 120, 121, 


flew „ 44. 


potted, 122. 


Mutton, to chuſe, 3 3. to 
roaſt, 19. to roaſt like 


Veniſon, 21.- Pye, 35. 
—Cutlets,, 6 7. — dried 
to cut, 67. in Shivers, 
as Dutch Beef, 75. — 
dry'd like Pork, 76. — 


Baſbed, 66. — Leg or 


Shoulder ſtuffed with 
"Oyſters, 41. Jo farce a 


Leg of Mutton, 63. 
Leg of Mutton a-la- 
_ . Daube, 118. Neck of 


Mutton dreſſed, 68. 
N. 


Naſturtium-Buds, Pickled, 
106. 


Neats- Tongue Pye, 35.— - 


potted, 58. 
Neck. Italian aſp for ” 


= EO Neck 


. ah 
IX 
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Neck of Mutton dreſſed, Oranges prefered whol, 
© 68.—of Vealſtew d, 95. 198, 216, 154. 
Necklaces, for Children Ox: palates in Fricaſee, 52. 


when cutting their ——pickled, 37. 
Teeth, 281. | p 


Nun's Cake, 184. 

| 8. 

Oatmeal Caudle, 194. — 
Pudding, 129, 145.— 


Painting Rooms or Palas 
. . 
Palermo Wine, 247. 


Pancakes, 138. — Ric, 


Sack Poſſet, 197. 136. 
Obſtructions remov'd, Parinips, to dreſs, 14. 1 
5 | _ Partridge, to chuſe, 8. 
Ointment for 2 Burn or Paſte, of green Pippins, 
Scald, 329.—for a Cold 213.—for Hands,293. ; 
on the Stomach, 344. white Quincs Paſte, 213. 
Oyſter Soop, 8 7. Paſties. See in the diff- 
Oyſter Pye, 150. rent Materials, Little 1 
Oyſters fried, 63. —pick- Paſties to fy, 151. | 
ted, 35, 47, 109, 114. Paſtils, bow made, 206. 
 —ſftew'd in French 


| Rolls, 38, 29.—ſtuffed 
into a Shoulder or Lep 

of Mutton, 41. 

Olio Pye, 159, 167. 
Onions, ſmall, pickled, 
PLETE: | 

Orange Cakes, 207, 226, 
 —Chips criſped, 225. 
—candied, 235. — 
Cream, 186.— Flowers 
candied, 227, 231. — 
preſerved in 7 325 
Orange-flower Brandy, 
260. — Orange Mar- 
malade, 226, 229. — 
Peel made into Syrup, 
226.— Wine, 240. — 

' With Raiſins, 249. 


— 


Paſtry of all ſorts, 147, 
&c 0 


Pears dry'd, 21 4.—Wwith- 
out Sugar, ibid. 
Pear-Plumbs, white, pre- 

ſerved, 201.—black, or 
any black Plumb, 204. 
Peaſe Pottage, 30. 
Perfume; to make tht 
burning Perfume, 235. 
Pheaſant, 40 chuſe, 8. 
Pickle for Hams, 91. — 
for Tongues, ibid, for 
either Hams or Tongues, 
5 
Pickles of all Sorts, 103, 
&c. | 


Pigeons, to chuje, 9. 
roaſt, 21. 


Pies 


Pl 


Dies 


Materials. 


: Pigeon Pye, 33. — in Fell, 


80. pickled, 115.ftew'd, 
78, 92. few d with 
| Aſparagus, ibid. 


| Pigs Ears ragod'd, 38. 
Pike roaſted and boil d, 


42, 43. 
Piles cured, 3235 358, 


361, 385. 


Pills 70 cure the Head, 338. 
Rheun 


io purge off 
in the Teeth, 349. 
Pimples remov d, 305, 


35 LD 
Pin or Web in the Eye, 


329. 
W — Jelly of them, 
210 —preſers/d whole, 


209. Paſte of green 


Pippins, 213. 
Piſtachia Cream, 196. 


Pith Pudding, 131. 


Plague, Dr. Burgeſs 8 


Antidote againſt it, 267. 


Plague-Water, 288. 
Plain Fadi wy Ane, 
146. 


. 
Plate, horn to boil it, 368. 
Pleuriſy, cured without 


bleeding, 385. 


Plumb Cake, 170, - 171, 


172, 173, 174, 175. 


—with Almonds, 174. : 


Little Plumb- cakes, 16 5. 
Plumb-porridge 29; — 
Wine, 245.. 


Plume bn 219. = 


S 
o 9 | 1 G * 
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Pies. See in the different 


oo green, 203, 


Tanks: how made, 98. 
Poloe, how prepared; 80. 


Pomatum, 308. 


Poppy Brandy, 263. 


7 to chuſe, 1. to boil, 
. to roaſt, 18. Ham: 
like Weſtphalia, 90. 


Portugal Cakes, 172. 


Poſſet, a Jelly Poſſet, 192 2. 
4 Snow Paſſet, ibid. 


Sack Poſſet without 
Eggs, 196. 4 Poſſet 


with Ale, or King Wil- 
liam's Poſſet, 197. the 
Pope's Poſſet, ibid. 


Potatoes, r dreſs, 14. 


Powder for a D 
275. 


Poultice for a ſore Breaſt, | 


Leg, or Arm, 201. — 
for a bardSwwelling, 201. 


Preſerves. See the reſpec- 


tive Materials, + 
Pudding, baked, 141. — 


' boiled, 130 — feed, 


133.—far litile Diſbes, 


142. Haſty -, Pudding, 
ibid. Orange. Pudding. 
125. New-College-pud- 


ding, 143: Oatmeal 


Pudding, ibid. Ratafie 


Pudding, 147. Sweet» 
meal Pudding, 142. 


Puddings of divers Sorts, 


129, &c. a colouring 


Las, a= 


See Liquor. 


Dd 2. © 
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1 
Puff. paſte, 165. ——for 
Tarts, 134. 


Puffs, of Amonds, 173. 3.— 


© Carrots, or  Parſnips, 

143.—of Lemens, 124. 
Pulpatoon of Pigeons, 84. 

Purges, 172, 286, 319. 
Purſlain Stalks pickled, 


-112.anctber Way, 115. 


Putty, or paſte to flop all 
3 nts in pales or Wood, 
that no Water may ſoak 


9 367. 
. Quoting Pudding, 
Pudding. 
_ for the S tomach, 
32456. 
Quinces, kept in Pickle, 
106. Quince © Cream, 
-— 269; 


See 


lade, 232, 233. 

. evhite Quince Paſte, 

213. — Quince Wine, 

2243 

3 or Selling in 
the Throat, 3 8 6, 


R. 
Rabbets, to chuſe, 9 


roaſt, 20. and C . 


mumbled, 34. 
Radiſh Pads Pickled, 210. 


Ragoo, of O/ers, 43. 


3 - 
22 
- a : — - "_— 


whole Quinces 
preſerv' d, 199. White 


Fly of Quinces, 205. 


1 N DEL 


of Pigs Ears, 28,— of 

 Sweatbreads, ' 43. for 
made Diſhes, 29. 
Raiſin Mine, 239. 


Raſpberry Fool, 195. OR 


Wine, 242. 
Raſpberries preſerved in 


Fieih, 200. — preſerved 


whole, 223. | 

Ratifia Brsket, 196. — 
Cream, 188. — Pud- 
ding, 147. 


Red Balls, 290. | 
Red Cabbage pickled, 113. 
Rennet, prepared, 99. 
Rennet Bag, 100. 
Rheum in the Eyes, 329. 
— in the Teeth, 349. 
Rheumatiſm, Drop). 
Scurvy, and Cough of 
the Lungs cured, 306. 
Siuiple Rheumaii iſm, 
360. Rbeumatiſm, er 
Pain in the Bones, 277, 
279, 385, 386. 
Ribs of Beef pickled, 3 1. 


Rickets cured, 296. — 


another Way, 297. 
Roaſting, Rules to be 00 
ſerved in, 


17. 
Roles, Conſerve of red 


Roſes, 218. Sugar of 
' Roſes, 219. Role dr, 
42 
Rue - Mater for Fits of the 
Mother, 271. 
Rump of Beef baked, 83. 
—ſtewed, 31, 46. 
Rupture, 


* 


e, 


1 N DE x. 


| Ruyture, 275+ 
: e Pudding, 140. 


8. 


Sack- roms) 188, 195. 
= Poſſet without Eęgs, 
197; — without Cream 


or Eggs, ibid. Oatmeal 
 Sack-poſſet, 198. Sack- 
Pudding baked, 137. 


\ Saffron Cordial, 26 fo 


Sage Wine, 247, 388. 
Sagoe prepared, 194. 


Salmon potted, 76. — — 


pickled, 114. 
Salop,how *tis made, 194. 
Salve, for a Blaſt, Burn, 
or Scald, 301, 336 

for the King s Evil, 

330. — for a Sprain, 
308. Angel Salve, 362. 

The black Salve, 334. 

Green Salve, 336. Lip 

Salve, 351. 

Samphire, pickled, 107. 


Sauce for . Fiſh, or Þleſb, 


125. of fryd Cucum- 
ber's for Mutton, 65. 
for a Woodcock, ibid. 


Sauſages, very fine, 91. 
Scald Head cured, 328 


an Ointment for it 361. I. 


| Sciatica, Plaiſier for it, 


339» pd 
Scotch Collops, 45. other 
Ways, 48, 60, 90. 


Scurvy, ſome excellent Me- 
dicines to cure it, 306. 


Small- Pox; 


311, 332. — the 
Gums, 352. 


Seed-Cake, 170. anther, 
171. Ordinary Seed. 


o | 3 5 ü 
Xii; 


Cate, 179. A good 
Seed-Cake, call d Nans 
Lake, 184. Another 


Seed. Cate, 185. 


Shortneſs of Breath, 305. 
Shrewsbury Cakes, 197. 
Shrub, how made, 240. 


Sight; to ſtrengthen it, 
271. 4 Powder. that 
Bath reſtored it when 


almoſt loft, 313. 


 Skirrer Pye, 161. 


Skuets, how made, 79. 
to prevent 


*« 


their Piiting, and _— 


off. Redneſs, 2853. 
take out their 8 


309. — Redneſs and 


Scurf after them, 363. 
A Stay to prevent a ſore 
| Throat, 2 84. 


Smelts, kept. in Jelly, 82. 


— 119. 
Snail-Water, 27 3. 
Snipe, to chuſe, 8 


_ Snow-Peoſſet, 192. 
Soop, 26, 27, 86. A 
Gravy-Soop, 27. —@ ' 


Soeop or Pottage, — of 


Aſparagus, 89. — of 


 Crawfyh,. 27, 93: 3 
of green Peas, 88, 93. 


i pe for faſting mi 


8 7 ids 
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Sparrows, or Squah Pi- 

Fgeons, Pickled, 124. 
Spinage, to dreſs, 14. 

Card 4625 - 

| Spirit of Caraways, 262. 
. of Saffron, 265. 
Spitting of Blood, if a 


Vein is 302, 
309. 

[ples and Papours cured, 
ROI 35h, 55 

Sprain, 308. 


 Sprats, pickled for An- 


chovies, 105. 


Spread - Eagle Pudting, | 
6. 


14 

Stakes, 0 breil, 2 3. 

Stewed Pudding. 
Pudding. 

Stitch Water. 26s. 1 

Stomach; Eledtuary for 
à Cold, or windy Sto- 
mach, 291. Some excel- 
tent Medicines for Pains 
in the Stomach, 283, 
292. Plaiſter for the 


. 


Stomach, 346. A Quilt wa 
Tanſey, baked, 43, 138. 


for it, ibid. 


Stone; to make the Like | 


drink for the Stone, 286. 
Togive Eaſe in a vio- 
lent Fit, 286, 315. 

Lad), Onflow's Water 

er it, 268. Mrs. Ste- 


phens's Medicmes for 


„ 
. Stoughton's Elixir, 280. 
 SUangury, 315. 
eee Fool, 19 LY 


SW: 4. 


| mallaw 


Teeth, 


3 an them, 281. 


Strong "Broth," 94. 

Sugar-Plates, 202. "Chor 
Sugar, ibid. brown Su- 
gar, 215. Sugar of Ro- 
es, 228. 


Surfeit - Wator, of King 


Charles II. 260, — if 
— Denxil * * 
2 | 


Swan patted, 72. 


Sweet Bag for Linen, 


23 


Sweetmeat Pudding, 142. 


Swelling in the Face, 338. 

Syllabubs whiph, 190. — 
Lemon Syllabubs, 194. 
Daiber fine Iiabubs, 
198. 

Syrups, 198, &c. 

Syrup of any Flower, 213, 
Vor a Cough or Afth- 
ma, 294. — of _ 

„ 2939, — % 

Saffron, 294. 


5 
- T 
- 


e Tanſey, 140. 
Goaſeberry Tanſey, 138. 


Tarts, of Oranges or Le- 


mons, 153. Puſf-paſte 


for Tarts, 154. to ice 
1: Tarts, 166, 7 
Tea-Caudle, 193. 

12. to preſerve 

and whiten them, 35 1. 
Necklace for Children in 


Tettar, 


Tettar, 312. | 
Thorn draton o#t, 328. 


vent a ſore Throat in 
_ the Small- por, 284. 
Thruſh; in Childrens 
| Mouths, 364. 15 
Tincture of Ambergredſe, 
239. An admirable Tinc- 
ture for green Wounds, 
2300. 
Toaſts fried, 139. 
Tongues to Boil, 13. to 
| roaſt, 20. potted, 58. 
dried, 74. Pickle for 
them, ibid. 9 1. 
Tobth-àb cared, 2.76, 
303, 304 
Treacle-Water, 277. 
Trembling at the Heart, 
318 
Tumors, to ripen them, 


337. 
Turbot Pye, 161. 


Turneps, 7 dreſs, 8 
Turkey, io chuſe, 6. to 
roaſt, 22. Pye, 20. 
fte d, 83. | 


» 
b U. 
a Ulcers and old Sores, 335. 
| | Urine, to provoke it pre- 
de ſently when ſtopt, 364. 


"HI bow made, 


rde, draw it 5.364. 
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- Throat, /ore, 338. 10 pre- . 


312. to diſperſe Now, 


Tureiner, how made, TE | 


, % 
* 


>, 13 V. he 
Vapours, cared, 262. 
Varniſh, white and hel- 
tow, 368. 
Veal, to chuſe, 3. to roaſt, 
19. Pye, 39. Cu- 
lets, 84. Savoury Di/h 


= x Val, Wu  Iricaſee, 
Woll ro thuſe, 3. to 


roaſt, 20. Sauce for, 
25. artificial, 60. to 


recover it, when it 
ſtinks, 61. 8 | 
Venereal D:i/taſe, 425. 


Veniſon-P aſt y, 1 34. to 
| ſeaſon and bake it, 154. 
to ſtew it, 


Verjuice, 22 for 


Pickles, 123. 

Vomits ; ſome excellent 
Vomits, 28 8, 324. 
360, 361. ; 


| Vomiting, out war 4 Ap- 


Plications to flay it, 30 t, 


312. internal Remedy 


8 it, 303. * 
. 
Walnut- water, 260. 


Walnuts, pickled divers 


ways, 100, 107, 117. 
preſerved all the Year, 
292. 


Wah for the Face, 345. 
Waſhing, to ſave Soap, and 
: whiten Cloaths, 371. 


Water, 


4 

4 
4 
5 
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 Apricock - wine, 236. 
Barley wine, 244. 
Bircb. wine, 240. Cher- 


Eyes, 339. — to waſh 
tbe Face, 345. — to 


e taken after Balſam of 


Tolu, 274.—againſt a 


Conmſumption, 270. - 


firengthen the Sight, 


RR in a Conſump- 


tion, or Weakneſs after 
Sickneſs, 284. —a ine 
Cordial - Water, 262. 
. Great Palſey Water, 
255. Lady Allen's Wa- 
ter, 257. Lady Hewet's 


Water, 256. King 
Charles II. his Surfeit- 
Water, 260. Orange or 


Lemon - Water, 259. 
Dr. Stevens's Wa- 


ter, 288. — 4 Stone 


Water, 263. 
Weakneſs of tbe Back, 


317, 365. of the 
Hands, after a Palſy, 


Weltsbals Bacon, - 3. 
Whetſtone Cakes, 182. 
White Leach, 195. 
White-wine Cream, ibid. 


Wigs, 174. light Wigs, 
165, very good Wigs, 


y- wine, 238, Clary- . 
wine, 247, 249. Com- 


 flip-wine, 241. Cur- 


rant-wine, 241, 252. 
Damſon-wine, 2 36. El. 
der- wine, 244, 246. 


Frontiniac-wine, 250, 
Gooſeberry- wine, 236, 


250. Lemon- wine, 243. 
Morella Cherry - wine, 
242. Orange: wine, 240. 
—with - Raiſins, 249. 


Pearl Gooſeberry-wine, 


2 37. Plumb-wine, 245. 
Quince-wine, 243. Rai- 
fin- wine, 239. Raſp- 
berry-wine, 242. Sape- 
wine, 247. To recover 
Wine, 248. 


Woodcacks, 20 abs. to 


roaſt, 21. Sauce, 65. 


Worms in Children , how 


to know them, 2302. 
Ciyſter far them, 343. 
Worms cured, 339. 


"Fw" for them, 3 4 


